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Square Loaf Sausage—Mbolded in a 
Two Pin Perfection Sausage Mold 


will save you money in your sausage- - 
making. Consider its simple use. 


Get complete information by writing today to 





CS . Sausage Mold Corporation, Inc. 
The Perfection Two Pin Sausage Mold : 918 East Main St. Louisville, Ky. 











* Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 
Manufacturers of the 
ro er Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 








Export Office Main Office PACKING HOUSES: 


344 Produce Exchange NEW YORK 527 West 36th Street ™* ‘° 540 Won to w. uth oe ee 

















THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 








Savein Freight Save in Handling 
Save in Nails Save in First Costs 


Send us your specifications now and 
we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 
38th and Racine Ave. Chicago, III. 


Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 











“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


ae BATTELLE & RENWICK 80 MAIDEN LANE 


NEW YORK 
































Money for Retailers in “Ready-to-Serve” Meats 795 00° 4a51 
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Branch Offices 


New York 
Chicago 

San Francisco 
Cleveland 
New Orleans 
Kansas City 


Foreign Branches 


Liverpool 
Buenos Aires 


Brecht Pails and Cans 


“We keep faith with those we serve” 


s  Sacaaeicleaartpneses built of prime tin 
plate, Brecht Pails and Cans offer un- 
usual value at economical prices. 


There is a size and shape for every re- 
quirement and of special interest to 
Packers is the Brecht line of lard pails. 


Beautifully lithographed in striking col- 
ors they open up new possibilities in the 
lard industry. 


They permit the trade-marking of lard 
—and create good will and repeat busi- 
ness. 


Right in quality and right in 
price they are backed by Brecht 
service which includes the free 
use of our art department for 
the designing of trade-marks 
and labels. 


Write for information regard- 
ing your own requirements. 





THE BRECHT COMPANY 
Established 1853 


St. Louis Missouri 
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/ Waste space eliminated 
by Autocar construction 








This 4-cylinder 3-ton Autocar is owned by Dunlevy-Franklin Company, Pittsburgh 


HE distinctive Autocar engine-under-the-seat 

design is what makes possible the shorter wheel- 
base that always gives sturdy Autocar trucks such a 
valuable advantage in heavy traffic, in narrow streets 
and when making deliveries where space is at a 
premium. Autocars have set a new low standard of 
hauling costs for the packing industry. 


| TS 


I TT YZ, 


The Autocar Company, Ardmore, Pa. 


ESTABLISHED 1897 


Direct Factory “Autocar Sales and Service” Branches or Affiliated Representatives in 


*Albany *Camden *Fresno *New York 


*Sacramento Tampa 
*Allentown *Charlotte *Indianapolis *Norfolk *San Diego Trenton 
Altoona *Chester *Jersey City *Oakland *San Francisco *Washington 
*Atlanta *Chicago Lancaster Oriando *San Jose West Palm Beach 
*Atlantic City *Cleveland *Lawrence *Paterson *Schenectady *Wheeling 
*Baltimore Columbus *Los Angeles *Philadelphia Scranton Wilkes-Barre 
Binghamton *Dallas *Memphis *Pittsburgh Shamokin Williamsport 
*Boston Denver Miami *Providence *Springfield *Wilmington 
*Bronx . *Detroit *Newark *Reading *St. Louis *Worcester 
*Brooklyn *Erie *New Bedford *Richmond *Stockton York 
*Buffalo *Fall River *New Haven *Rochester *Syracuse 





*Indicates Direct Factory Branch 


Autocar 
u Gas and electric trucks } 
NS EITHER OR BOTH - AS YOUR WORK REQUIRES Fa 




















Reece: 
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THE BUFFALO MEAT MIXER 


It Mixes Thoroughly 
Paddles Can’t Break Off Or Get Loose 
Known The World Over For The Quality Of Its Work 





Many purchasers of Buffalo sausage 
making machines have tried others 
before standardizing on Buffalo 
equipment. Here are a few recent 
installations : 

Armour & Co., Olean, New York 

Austin, Nichols & Co., Brooklyn, New York 
Arizona Packing Co.,, Phoenix, Arizona 
Cudahy Packing Co., Kansas City, Kansas 
Herman Deile, Hoboken, New Jersey 
Germania Sausage Co., Boston, Massachusetts 





HE Buffalo Meat Mixer operates on the only principle M. Kaplan, Newark, New Jersey 
which makes certain the meat will be thoroughly A. Koegle, Flint, ~—tvontg 
mixed in a way that insures the very highest quality Chas. Linkenheil & Son, Rock Rapids, Iowa. 
of sausage. Nothing is left to chance. Mickelberry’s Food Prod. Co., Chicago, Illinois 
Another point of superiority is its sturdy strength. pe doe soapeiest pins eens ema toa 
The paddles are attached in such a manner that it is TT a ele gies Wienke ‘Reliann 
impossible. for them to become loose or break off. The C. A. Yau Benen Co. Hudoon, Now York 


center tilting hopper makes it easy to dump the mixer in 

a few seconds. It is simple in operation, requires little eT ee 
power, used as standard equipment by sausage makers 
large and small in all parts of the world. 


Also manufacturers of world-famous “BUFFALO” Silent Cutter and new 
“BUFFALO” Grinder 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y., U.S. A. 


Patentees and Manufacturers 
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Improving Conditions in Packing Plants 
By Engineers Who Know How to Do It 


For the information of Packing Plant Executives, Engineers, Managers and 
Superintendents, Skinner Bros Mfg. Co., Inc., has issued a new catalog concern- 
ing better Heating and Air Conditioning of Packing Plants, and all similar estab- 
lishments including Mills, Factories and Shops of every size and type. 





Skinner Bros Engineers built this authoritative book to place before Packing 
Plant Executives the latest improved methods of. heating and air conditioning 
their plants and to inform them of the equipment that is reducing overhead by 
cutting down production costs. 36 years of practical experience guides you. 


FREE! Lantana | (A! 
Skinner Bros Manufacturing Co., Inc. 


Home Office and Factories 1436 S. Vandeventer Ave., ST. LOUIS, MO. 
Eastern Office and Factories 118 Bayway, ELIZABETH, N. J. 


SALES OFFICES AND BRANCHES IN ALL PRINCIPAL CITIES 


ee ee ee 


| 
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Keep unnecessary packings 
out of your stock-room 


NNECESSARY packings in your stock-room 

mean unnecessary capital tied up in stock, 

unnecessary trouble and mistakes in ordering and 
unnecessary mistakes in use. 

Cut your packing stock to the healthy minimum 
represented by the ‘‘Standard Seven’’ Johns-Manville 
packings, now replacing many times that number 
of ordinary packings in thousands of plants. 

You will save money—by decreasing your invest- 
mentand handling costs, eliminating waste and mis- 
takes, and through the general all ’round better and 
more efficient service the ‘Standard Seven’’ give. 


JOHNS-MANVILLE Inc., 292 Madison Ave., at 41st St., New York City 
Branches in 63 Large Cities 
For Canada: CANADIAN JOHNS-MANVILLE CO.. Ltd., Toronto 


—JOHNS-MANVILLE 


Power Plant Materials 








and its allied products 


INSULATION 
BRAKE LININGS 


ROOFINGS 
PACKINGS 
CEMENTS 


FIRE 
PREVENTION 
PRODUCTS 


























WING & EVANS, Inc. 


’ This me 7 the ate 


Note the strength and freezing 
points of Solvay 75% Calcium 
Chloride Solutions: 


75% ¢ Solvay 15% 80 Solvay Freezing 
. Chi. Cal. Chi. 


Sp. Gr. Point 

at 68° F. , gal. per cu. ft. ° 
1.100 ~ 1.46 10.9 18.0 
1.125 1.83 13.7 12.5 
1.150 2.20 16.5 6.5 
1.175 2.59 19.4 —2.0 
1.200 2.99 22.4 —12.5 
1.225 3.38 25.3 —23.5 
1.250 3. 1% 28. —36.5 


The flexibility of the freezing 
point of brine made with Sol- 
vay Calcium Chloride is 
quickly apparent from the 
above figures. 


The plant using Solvay can if 
necessary produce a teriper- 
ature as low as minus 50° 
Fahr. and still have the brine 
remain fluid. This means a 
free circulating brine at all 
times and no clogged pipes. 
And now compare! 


Freezing points of Brine made with 
equal weights.of Solvay and of 
Calcium Magnesium Chlorides: 

Lbs. Spr. Gr. at Freezing 
per Gal. 65°F. Points °F. 

Solvay 75% Calcium 


Chioride ...... 3.0 1202 —12.5 
Calcium Mag- 

nesium Chloride, A 3.0 1175 — 6.0 
Calcium - 

nesium Chloride, B 3.0 1174 — 7.0 


And then consider that Solvay 
contains no magnesium chloride 
or other impurities; is shipped 
from convenient warehouses as- 
suring low freight rates; affords 
you the privilege of consulting 
without charge a staff of efficient 
engineers—and we feel certain 
that you will recognize the advan- 
tage of always specifying Solvay 
Calcium Chloride. 


Send for descriptive circular. 
Free on request! 


Write for Booklet 5354 


The 
Solvay Process Co. 


Sales Department 
40 Rector Street, 
New York 


SOLVAY 


13%” 15% 
Calcium Chloride 
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Efficiency, Economy, Durability is Guaranteed when You Install a 


Gem Flueléss Boiler 


No Flues: or Tubes To Clean and Repair 
Raises Steam Quicker and at a Lower Cost 
What does this mean to you? 

“Best boiler used in’ 30 years.” 
“Saving $1.20 a day with our Gem.” 
“Saving $100.00 a year on flue repairs.” 
“We are operating our 10 H.P. Gem for less than our 
5 H.P. flue boiler.” 
OTHER IMPORTANT FEATURES 


Best Boiler for Hard Water. 
Built for Dependable Service. 
Good for 100 lb. Pressure. 
Complies with A. S. M. E. Code. 

EVERY GEM IS FULLY GUARANTEED 
Stop Throwing Your Money Away on Repair Bills 
Your First Cost Is Your Last Cost with a Gem 
Flueless Boiler 


Send for Descriptive Bulletin 125 


THE GEM CITY BOILER CO. 


Established 1895 Ohio 











The Globe Truck Under -Co nstruction 


Patent applied for 





Inquiries 


All Globe Constructed Trucks Eliminate 
All Bolts and Rivets From Body 


THE GLOBE COMPANY 


Manufacturers of Packinghouse Equipment 


822-26 W. 36th Street, Chicago 








KRAMER pein 


Save Labor—Do Real Cleaning —Low Upkeep 
Capacities 50 to 1,000 Hogs per Hour 


L. A. KRAMER CO. ' Wediecson Bive. 














Novoid Pure Corkboard 


Made of specially selected clean, dry cork granules. Compressed and baked in double 
width molds split and finished full standard 12”x36”—no “green centers’ possible. Write for 
literature and sample. 


Cork Import Corp., 345 West 40th St., New York City 























September 19, 1925. THE NATIONAL PROVISIONER 








SERVICE 


QUALITY — A i Cc Oo 


Laabs 
Sanitary 
Rendering Unit 


Produces the 
Highest Grade 


Finished Products 


We will gladly prove 
this to you. It is man- 
ufactured and fur- 
nished to the trade 
solely by 


The 
Allbright-Nell 


; Patents applied for 
e W. B. Allbright Geo. Maier 





























Used for Rendering All Animal Products as Lard, Slaughter 
House Offal, Shop Fats, Dead Animals, Etc. 


Jordan’s Anco Vapor Ham Cooker Jordan’s 
Improved Pear Ham No. 284 Improved Square Ham 
Retainers No. 450 Retainers No. 448 





Patents applied for 
Patents applied for 





Produces 
Highest Quality ~radmces - 
Boiled Hams — — 
No Press Required No Press Required 
Easily Cleaned Patents applied for | Easily Cleaned 
Made in 4 Sizes Saves Shrinkage Made in 6 Sizes 





THE ALLBRIGHT-NELL Co. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 





















ee 
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An efficient belt-driven chopper with 
a capacity per hour of 2,000 lbs. 
Equipped with extra heavy pulleys, 
Sens running 300 r.p.m. with 5 to 

-p. 

No gears. Pulleys are placed directly 
on socket shaft. 

“Enterprise” No. 156 runs smoothly 
and silently. It will save time and labor 
for you. It will produce more cut meat 
than a corresponding size of geared 





Chop more at less cost 
with “Enterprise” No. 156 


chopper. 
Distance from ring to floor is 26% in. 
Carriers can be run under chopper. 
Four sets of the famous “Enterprise” 
knives and plates furnished with each 
eee (including knife and plate for 
) 


at). 
*Ask for chopper catalog. There’s a 
size and yo for every need, hand, 
— or electric, in the “Enterprise” 
ine. 


THE ENTERPRISE MFG. CO., OF PA.., 
No. 3 P hiladelphia, U.S.A. 














We specialize in the 


manufacture of 


“‘Red-Hot”’ 
Electric 
Meat 
Branders 








Our 1925 D.X.TypeHam Retainer 


Patented June 2, 


Owing to our 
new method of 
manufacture, 
we are now able 
to produce a 
stronger and 
better Ham 
Retainer for 
less money. 


Write us today for Prices 


A. Rispel & Company 


Manufacturers of many types and sizes of Ham Retainers 


1617 No. Winchester Ave. 





This is the 
reason we can 
put them in 
reach of all. 
Butchers and 
packers are 
now able to save 
a lot of money. 


Chicago, III. 








































lf) 
VY 


They are superior 


ry 
VY 





Geo. J. Schneider 
Mfg. Co. 


2553 Hillger Ave. 
Detroit, Mich. 














Write us for informa- 
tion and prices on 


H. & H. Electric Back Fat Splitter 
United Improved Sausage Molds 
H. & H. Electric Scribe Saw 
Calvert Bacon Skinner 
Adelmann Ham Boilers 
4 Jelly Tongue Pans 

Maple Skewers 


Knitted Bags 
Beef Calf 
Sheep Ham 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, Ill. 











A Guide for the Buyer will be found on pages 60 and 61 
















A Guaranteed Water Supply 
for Packing Plants 


Layne engineers con- 
tract to construct a well 
and deliver you an op- 
erating well system pro- 
ducing a guaranteed quan- 
tity of water on a basis 
of Water Or No Pay. 

The Layne high capacity 
pump is the most economi- 
cal equipment to pump all 
the water any well will 
produce. 


Bulletin on request 


Layne & Bowler Co. 


Memphis, Tenn. 
Houston, Tex., Los Angeles, Cal. 
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“BOSS” Rendering and Drying Equipments 


“BOSS” Gut Hash- “BOSS” Cooker 


ers and Washers 






















and 
Percolator 


for 
Harding’s 

Dry 
Rendering 
System 






Hashers with Saws, 
Knives or Hammers 


‘ ‘BOSS 9? 
Prime 
System 





Clean washed material makes 


highest grade grease or tallow Assures High Grade 


Lard, Grease, Tallow 


“BOSS” Sanitary Tank “BOSS” Rendering “BOSS” Lard “BOSS” Lard 
and Dryer Tanks Kettle 











Coolers 










with 
Removable with 
Agitator Stationary 
‘ Agitator 





“BOSS” Vertical 
Dryer Hydraulic Presses 


“BOSS” Lard Rolls 


For Brine or Direct 
Expansion 





“BOSS” Horizontal Dryers =~ oS aa 


for Tankage 





Grease Expellers Bone and Tankage Grinders 





Write us when wanting Up-to-Date Equipment 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing, Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 




















They Buy 
Packaged 
Foods— 


Packaged sausage meat is 
in demand — it keeps bet- 
ter — looks better — sells 
better. Sausage packed in 
the KLEEN KUP is sug- 
gestive of cleanliness and 
of freshness. Sausage meat 
packed in’ the KLEEN 
KUP proves a_ powerful 
selling and advertising 
force for the packer. This 
package identifies your 
product — assures the pur- 
chaser of getting your 
brand. Used by many of 
the leading packers for fif- 
teen years. 


eased 


The Package That 
Sells Its Contents 


Send for samples of the 
one, five, and ten pound 
sizes. You'll agree that the 
beauty of this package will 
attract new customers to 
your product. Place your 
order now for the coming 
sausage-meat season de- 
mand. 


ono\Cervice 
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“We know of no slicer on the market as 
Efficient as the Link-Belt Machine” 








HE Batchelder & Snyder Co., 

Boston, Mass., is one of scores of 
satisfied users of the Link-Belt 
Combination Beef Chipper and Ba- 
con Slicer. They write: 


“We have had two Link-Belt ma- 
chines in constant use for years, and 
we have nothing but the highest 
praise for them. We know of no 
slicer on the market as efficient as 
the Link-Belt machine.” 


Similar testimony comes from prac- 
tically all the leading packers, be- 
cause the Link-Belt machine is 
unequaled for speed, accuracy, con- 
venience, and durability. Write for 
full particulars. 2069 


‘ >| LINK-BELT COMPANY 
_ as 300 W. Pershing Road, Chicago 


“i 


waviee uriven machine mounted on combination 
machine table and motor stend. 


Offices in Principal Cities 




















The meat chopper that does more and 
better work and lasts a lifetime 


The New No. 7E-Type-K Cleve- 
land KLEEN-KUT Meat Chopper 
will truly chop twice as much 
meat as the average chopper. And 
tog, its great power and ability 
to cut large pieces through a \%- 
in. hole plate is’ further evidence 
of the advantages obtained in its 
installafion. 


There are no bearing troubles 
possible with this machine, as the 
large roller bearing is in the rear, 
far away from the harmful meat 
juices and particles. 


A Profit Maker and a Profit 
Saver is this quiet running chop- 
per equipped with the famous 
Cleveland KLEEN-KUT flat sided 
plates, 


The Cleveland 
Kleen-Kut 


Manufacturing Co. 
Cleveland, Ohio 





















Curing 
Information 


THE SMOKED PRODUCTS COMPANY 


100 to 120 Culvert Street, Cincinnati, Ohio 
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Let Our Artists Design Your Can Labels 


HEEKINS Lithographed 

Cans are the most attrac- 
tive containers you can buy. 
For these cans are especially 
lithographed with your label 
in any design you choose. 


If you have an idea for an 
illustration or an original color 
scheme, bring your ideas to 
us. Weare in constant touch 
with the finest commercial 
artists, engravers and transfer 


men in the country—men 
with many years’ experience 
in display advertising work. 
Lithographed labels cannot 
come off, they are a perma- 
nent and effective advertise- 
ment for you as long as the 
cans are in use. 


There are Heekin Cans for 


every need. Write today for 
prices and complete infor- 
mation. 


THE HEEKIN CAN CO. 


6th, Culvert and New Streets 


CINCINNATI, OHIO 


























plies with 
B. A. I. Requirements 
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The King ef Nitrates 


Double Refined Nitrate of Soda 


Prompt Shipment 















Write for Pric 
Immediate Deliveries 





3 


Ss 

STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 2 

CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 3 
CHICAGO OFFICE: 111 W. WASHINGTON ST. 

ENT a 28 5 5 RENEE REI 50 eh 61 






13-15% Solid 
13% Flake 








A commerical produet of highest quality. 
Manufactured especially for the refriger- 
ation trade. 


Booklet on Alkalinity—Ammonia Leaks 
—Corrosion and Complete Refrig- 
eration Table on request. 


Stocks in principal Commercial Centers 


THE DOW CHEMICAL COMPANY 
Mdland Micha igan 


“New ywoRrKe SaMmTr Lov 








The Stockinet Smoking Process 


U. S. Letters Patent No. 1,122,715, 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 




















Standard 1500-lb. 
Ham Curing Casks 





Write for Prices and Delivery 








a CY UNITED STATES 
CAN (3. -xxernnx1 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 





Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 


Write us for complete information 








Bott Bros. Mfg. Co. “Wvs'tnois’ 

















The Hottmann Machine Co., 3323-3343 Allen St., Philadelphia 


Why in the Name of Common Sense 


Do a few sausage makers still insist on buying two machines for cutting and mixing meats when the Hottmann 


does it better, quicker and more economically? 
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Complying with requests from 
several packers for a Ham Boiler 
of Monel Metal, we now offer 
same in two sizes. 


They are deep drawn from Monel 
Metal Sheetstock, highly polished, 
requiring no retinning or other 
treatment of any sort. 


The Adelmann Seamless 
Monel Boiler 


Patented June 17, 1924 









No. 2B. Capacity 10-14 Ibs. 
No. 3B Capacity 14-18 lbs. 


For the Products of Fine Butchery 
The Adelmann Meat Loaf Pan 


The yielding spring pressure 
produces a solid loaf of better 





appearance. 


Manufactured in three sizes 


M-1, Capacity 5 Ibs. 
M-2, Capacity 8 Ibs. 
M-3, Capacity 12 Ibs. 


Ham Boiler Corporation 


1762 Westchester Ave. 


Factory: Port Chester, N. Y. 


New York City 
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MANUFACTURERS 
Poultry Foods 
Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 


CONSOLIDATED BY-PRODUCTS C0. =: 22.“ 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 
IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 








BORCH MANN 


& 
STOFFREGEN 


546 West 40th Street 
New York ~ N. Y. 


BECHSTEIN & CO. 


BAY ey CASINGS 


NEW YORK: 50 WATER STREET 
Telephone No. 1251 Broad 


CHICAGO: 723 West Lake Stree 
LONDON: 5 St. Johns St., Smithfield, | ae 








OPPENHEIMER CASING CO. 


Importers and Exporters of Toronto 


ie Verte SAUSAGE CASINGS _ Belliaston 
Hamburg CHICAGO, U. S. A. 


Tientsin 








Sheep Casings 
Hog Casings 
Beef Casings 


California By-Products Co. 


IMPORTERS 


Main Office 
2067 San Bruno Ave. 
SAN FRANCISCO 


EXPORTERS 


Eastern Branch 
508 West 43rd St. 
NEW YORE 


VM. BRAND & SONS 
SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 











S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John 8t., Smithfield 
Hamburg &—Luisenhot 23 Bouleott St., Wellington 


96-100 Pearl St., New York 





Tel. Bhinelander 4817 


Importers and Exporters 
SAUSAGE CASINGS and SPICES 


401-3 East 68th St. Mew York City 








EARLY & MOOR, Inc. 
SAUSAGE CASINGS 139, Blackstone St. 


Boston Mass. 


“The Skins You Love to Stuff” 


Importers 
Exporters 





WEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 








513 Hudson St. NEW YORK, N. Y. 








M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Estadlished 1903 12 COENTIES SLIP, NEW YORK 





PHONE GRAMERCY 3665 


Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 


@ Specialty 
Ave. A, cor. 20th St., New York, N. ws 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








Los Angeles Casing Co 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings & Supplies 


Tennis and Musical Strings 





Sausage Casings 


HARRY LEVI & COMPANY 


Importers and Exporters 


842 WEST LAKE STREET CHICAGO 











The Irish Casing Co. 
Manufacturers, experters, importers 
SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 


Sheep Casings a Specialty 


_ Massachusetts Importing Company 
Importers HIGH GRADE SAUSAGE CASINGS Exporters 
Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 











Smoking and Cooler 
SAWDUST 
Any Quantities & Deliveries 
SAWDUST SALES COMPANY 








L29th & Clearfield Sts. Phila. Pa. 


ameigeetd AUSTRALIAN 
British Casing Co. Ltd. | £6, James Co. | Sheep and Beef 
= my rns Factories "es ™ ptreet, CASINGS 
throughout Australia Chicago, Ill. Dried Gut 
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Patent Casing Company 
617-23 W. 24th Place, Chicago, Ill. 


We buy and sell all kinds of 
Sausage Casings 


Our Specialty: 


Sewed Casings manufactured 
under Sol May Methods 


The Pioneers of Sewed Casings 


























on J. H. BERG CASING CO. 

Importers Sausage Casings Exporters 

946 W. 33rd St. Chicago, II}. 

= eee ae: Thomson & Taylor Company 
Recleaned Whole and Ground 
GASINGS PRODUCE 00, Inc. Spices for Meat Packers 

80% Pearl St. New York City CHICAGO, ILLINOIS 
TEL. BROAD 3589 . 
Oe Reeitiins Shoup Reduce your delivery costs 
and Hog Casings. by using durable, sanitary 


E. E. SCHWITZKE, Pres. Wagon and Truck Baskets 





Easily cleaned and good 











for hundreds of trips. 


Two Pickling Vats 
for Price of One 
“‘ideal’’ Storage Vats —tor pickling and curing meat 


United Cooperage Co., Mists. i 


Orders given prompt attention 


PATERSON PARCHMENT PAPER CO. 


PASSAIC, NEW JERSEY 


ANDERSON BOX & | BASKET co. 
ne Ky. 






































A Guide for the Buyer will be found on pages 60 and 61 
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Mathieson Anhydrous Ammonia 


ROMPT deliveries in standard 50, 100 and 150-lb. cylinders from the follow- 


ing warehouse stocks: 
ATLANTA, GA. 


National Bonded Warehouse Company 


BALTIMORE, MD. 


Marshall Rieha, Inc., 1417 Thames Street 


BUFFALO, N. Y. 
Pierce & Stevens, Inc., 710 Ohio Street 


CHARLESTON, S. C. 


Charleston Warehouse & Forwarding Co. 


CHARLOTTE, N. C. ‘ 
Mathieson Alkali Works (Inc)., Commercial National 
Bank Bidg. 


CHATTANOOGA, TENN. 


Chattanooga Warehouse & Cold Storage Co. 


CINCINNATI, OHIO 


Hilton Davis Co., 4609 Eastern Avenue 


COLUMBIA, S. C. 
Columbia Brokerage & Storage Co. 


COLUMBUS, OHIO 


Meckstroth & Brinker, 106 W. Spring Street 


DALLAS, TEXAS 


Dallas Transfer Company 


. FAIRMONT, W. VA. 


W. C. McAdoo 


FORT SMITH, ARK. 
O. K. Storage & Transfer Co. 


JACKSONVILLE, FLA. 
H. J. Redavats, 220 Duval Building 


KANSAS CITY, MO. 


Barada & Page, Inc., 2018 Guinotte Avenue 


KNOXVILLE, TENN. 


Knoxville Fireproof Storage Company 


LITTLE ROCK, ARK. 


Terminal Warehouse Co. 


LYNCHBURG, VA. 


Lynchburg Storage Co. 


MEMPHIS, TENN. 


Tennessee Terminal Warehouse Co. 


MIAMI, FLA. 
Rickert Warehouse & Storage Co. 


NASHVILLE, TENN. 


Nashville Warehouse & Elevator Co. 


NEW ORLEANS, LA. 
R. J. McMillan, Title Guarantee Building 


NEW YORK CITY 


A. P. Miller Supply Co., 441 W. Sixteenth Street 


NIAGARA FALLS, N. Y. 


Mathieson Alkali Works (Inc.) 


PHILADELPHIA, PA. 

Mathieson Alkali Works (Inc.), 525 Widener Bldg. 

Baker & Gaffney, Delaware Ave. and Green St 
PROVIDENCE, R. I. 

Mathieson Alkali Works (Inc.), Hospital Trust Bldg. 
PHILLIPSDALE, R. I. 

Sunlight Chemical Corp. 
RALEIGH, N. C. 

Carolina Storage & Distributing Co. 
RICHMOND, VA. 

Harwood Bros, 
ST. LOUIS, MO. 

G. 8. Robins & Co., 511 8S. Second Street 
WICHITA FALLS, TEXAS 

Greene Brothers 


WILMINGTON, N. C. 
S. S. Southgate & Co. 


See our exhibit at the .Tenth Chemical Industries 
Exposition, Grand Central Palace, New York, 
Sept. 28 to Oct. 3, Booths 326-327-330-331. 


Your inquiries and orders will receive prompt attention at any of the above 


points or at our General Offices in New York City. 


We also supply Aqua Ammonia, 26°, in standard 110 gal. drums. 


Sc MATHIESON ALKALI WORKS Yzc 


250 PARK AVE. 


NEW YORK CITY 





PHILADELPHIA CHICAGO PROVIDENCE CHARLOTTE | 
: TH? > 

\\ Sooe Ash~ Bleaching Powder a 
Modified Virginia Soda 


ae A |] Agua Ammonia se 


Lo 


C Deal Direct with the Manufacturer }] | 











Caustic Soda~Liguia Chlorine 
Bicarbonate of Soda 
i Anhydrous Ammonia 




























































ST. LOUIS NEW YORK 





THE NATIONAL PROVISIONER 





September 19, 1925. 











ESTABLISHED 1853 BUENOS AIRES HAMBURG 
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HYGLOSS 

















{UL arcarine CARTONS 








Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 
Carton Company 


JOLIET, ILL. 














There Are Reputations at Stake 


acting production can produce. But if 
it reaches the ultimate consumer in FORE EET WEE ER. NV. P. Genuine 


just the least bit inferior condition Vegetable Parchment and Waxed 
there is dissatisfaction. Your reputa- Wrappers. They make the package. 
tion as a manufacturer is at stake. Write for samples today. 


Kalamazoo Vegetable Parchment Co., Kalamazoo, Mich. 





Color 


Being applied to 
sausage casings 
requires very 
little space in 
your plant. An 
ordinary vat 
equipped with 
steam coils to 
keep the water 
warm is the only 
equipment neces- 
sary. 


T. E. HANLEY & CO. 
U. S. Yards, Chicago 


Distributors of 
Certified Colors 
prepared exclusively 
for Sausage Makers 




















Have made themselves very popular with the trade on account of 
their durability and extremely fine cutting quality. 

They come in 16”, 18”, 20”, 22”, 24”, 26”. 

We also have the “DICK’S” Saw Blade Coils. There are 50 feet 
in a box. 


FAlbert Jordan Co. 


20-26 West 22nd St. 
NEW YORK 


Sole distributors in the United States and Canada for 
PAUL F. DICK, Esslingen a. N., Germany 























-Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 
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A Story of Two Slogans 


One of the Biggest Rubber Concerns in the land was about to build 
an addition. z 

We were equipping another Rubber Concern in the same town with 
Ridgway elevator. j 

“Why don’t you go see the Blank Rubber Co.,” said our customer, 
“They ought to use your elevators in their new factory.” : 

We did go and after holding down a hard chair for two hours in a 
dreary outer office got to see his Royal Highness. 

He was a perfect gentleman and heard us speak our piece. Then he 
said: ; 

“Mr. Ridgway, if it isn’t electrical it isn’t modern.” 

We replied, “Mr. Rubber Man, 

“IF IT ISN’T SAFE IT ISN’T MODERN.” 

ay we — our yee ag 3 a ae 

e new plant was made “ all right. 

Mow et Double Geared 

A year later on April 13th—note the 13!—your newspaper had an 
Associated Press telegram from that city saying: 

AN OVERLOADED ELEVATOR DROPPED FROM AN UPPER 
FLOOR IN THE RUBBER COMPANY AND KILLED 3 MEN 
AND SERIOUSLY INJURED 7 OTHER WORKMEN. 

we cut out the dispatch and sent it to Mr. Rubber Man with the two 
slogans: 

“If it isn’t electrical it isn’t modern” 

“If it isn’t safe it isn’t modern.” 
to which we added: 

If you had gotten Ridgway Elevators as your several neighbors have 
done when these poor fellows had piled on all they could get on and 
jumped on themselves 

THE RIDGWAY ELEVATOR WOULD HAVE REFUSED TO GO 


Other interests now control this company. N. Y. bankers we are told. 
Draw your own conclusions as to why the big successful concerns are 


those who 
“HOOK ’ER TO THE BILER” 
Craig Ridgway & Son Co. : 


Over 3000 in daily use COATESVILLE, PA. Direct Acting 












































Something new! Sausage Cage No. 10 
with Bronze Graphited Bearing Trolley 


Cage equipped with above bearing reduces 
friction 50% and thereby prolongs life of 
trolley. No grease or oil dropping from trol- 
ley upon meat. 


Racks which hold sticks are spaced so that cage can 
be easily washed and kept in sanitary condition. 


Notched racks keep sticks from shifting. The bot- 
tom braces give rigidity and do not conflict with sticks 
on lower rack. 


Order equipment that will out-last the average. 


Made in any sizes to suit conditions 


Write for our prices 


B. F. NELL & COMPANY 


620 West Pershing Road Chicago, Ill. 
Manufacturers of Equipment and Supplies for the Meat Industry 
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ANHYDROUS 
AMMONIA 


Our Anhydrous Ammonia is manufactured at 
new plant now located at Niagara Falls, New 








York. 
'—Now 
Of all the processes employed in the manufac- 
Produced ture of Anhydrous Ammonia that used in the 
at manufacture of ours, is the latest and the best. 

New Contamination, present in Ammonia manu- 
factured under the old method, is not to be found 
Plant in our new product. Do not be misled by state- 


ments to the contrary. 


at 
Ni Fall We guarantee our Anhydrous Ammonia to be 
tagara ratis, free from moisture, and impurities that prevent 
New York maintenance of desired low temperatures, and is 


sold subject to consumer’s test before attaching 
cylinder to machine. 


Send your orders to Ar- 
mour and Company 


Branch located yeh a You want and need the Best Am- 
y sagged os — monia. We have it! Stocks of 50 
PR, SMSEREA,. Seenees. lb., 100 1b., and 150 1b. cylinders 


carried im all large distributing 
centers. 





ARMOUR AMMONIA WORKS 


Owned and Operated by 


ARMOUR 4st COMPANY 


GENERAL OFFICES, CHICAGO 
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Do You Know Your Hog Yields Daily? 


Heavy Shrinkages Due to Grassy 
Hogs This Summer May Cause You 
Losses You Do Not Know About 


The quality of hogs coming to mar- 
ket this summer has been especially 
poor. 

In. most years summer quality is 
poorer than that of any other season, 
because the farmer utilizes his pasture 
to the fullest extent, and if his hogs 
look well finished he is likely to market 
them with a minimum of corn feed. 

This year even the bulk of the hogs 
having corn showed poor in quality, for 
the feeding value of the corn was low 
in most instances. Grass hogs are 
watery, and are bound to show poorer 
dressing yields than firm hogs finished 
on grain. 

The packer who goes on from day 
to day killing hogs without knowing 
how they are dressing out is laying the 
foundation for losses the source of 
which he will be troubled to find. 

He may be figuring his yields of the 
different cuts on the basis of the dres- 
sing percentage of well-finished hogs. 
Instead, he is suffering a lower 
cutting-out yield, greater shrinkage 
in holding and cure, and a loss all 
along the line. 

The wise packer keeps a careful daily 
check on the way his hogs cut out. 
THE NATIONAL PROVISIONER’s “Short 
Form Hog Test” has provided him 
with the means to do this with the least 
amount of trouble, and the blank test 
sheets are available to him at all times 
at a minimum cost. 

Any packer who is not already mak- 
ing a test of his yields from day to day 
will ferret out a considerable source of 
loss if he will follow up this one item 
alone. 


Hog Yields This Summer 
By “The Observer” 


In the June 20 issue of THe NATIONAL 
PROVISIONER an editorial called attention 
to the unusually heavy percentage of 


“grassy” hogs coming to market, and 
cautioned packers to make due allowance 
for the low yields in making their pur- 





Do Your Hogs Fool 
You? 


Packers have complained of 
hogs being high this summer. 

But they have been paying even 
more than they thought, because 
the yield of the hogs has been so 
poor. . 

One packer who had made no 
yield tests for a long time on 
separate lots found, when in- 
duced to make tests, that his 
yield was nearly 9 per cent less 
than last year. 

And these hogs were of the same 
average weight as those of the 
previous year. 

Another packer who bought the 
best hogs to be had on the mar- 
ket, found that his yield was 
nearly 714 per cent less than that 
of the same kind of hogs last 
summer. 

Why is this? 

It is because less grain has been 
fed, the quality of corn when used 
was poor, and more hogs are 
marketed right off of grass. 

There’s only one sure way to 
know how much loss is_ being 
taken every day from this source. 
Use THE NATIONAL PROVISION- 
ER’s “Short Form Hog Test,” and 
keep a file of daily tests for com- 
parison from week to _ week, 
month to month and year to year. 

This may answer the question 
many packers have been asking, 
“What’s the reason my returns 
don’t show up better than they 
do?” 














chases. Subsequent developments have 
more than justified this prediction, and 
this season has broken all records for 
inferior quality grass-fed hogs. 

Moreover, reports from packers buying 
in practically every market in the country 
disclose unusual conditions worthy of 
consideration. 

Markets where soft hogs have never be- 
fore been recorded have reported one or 
more soft hogs in some loads. 

Other markets having a long-standing 
record for hogs fairly free from tubercu- 
losis have reported their droves as show- 
ing a noticeable increase. Happily, this 
tubercular condition is confined to a very 
few of the smaller markets, and the 
larger ones continue to show improve- 
ment. 

Reasons for Poorer Hogs. 


This has been a season when suitable 
hog feed was scarce, and substitutes were 
used in every section where droves were 
held together. Those feeders so fortun- 
ate as to have ample pasture turned their 
hogs into the pasture instead of holding 
them on high-priced corn. 

This has had the effect of distributing 
receipts over a longer period—but as 
usual the packer is paying for the ex- 
periment. 

A pig killer in the New York district 
who keeps no record of the yield on 
separate lots reported that his hogs were 
running in good shape. Just to test the 

(Continued on page 45.) 


Are You Figuring Right? 


The season is well under way when 
packers must consider carefully the 
price at which their meats are going 
into cure. 

It is more than likely that, when 
these meats come out of cure 60 days . 
from now, the hog runs will have in- 
creased materially, accompanied by a 
decline in price which will be reflect- 
ed in product prices. 

In order to properly price product 
going into cure the value placed on 
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the portion of the hog sold green 
must be increased to take care of the 
lower price on the balance of the car- 
cass. If packers are sending this 
product into pickle at its full cut-out 
value they will be almost certain to 
experience a considerable loss when 
it is finally sold in cured form. 

: There is a good deal of reason to 
believe that hog runs may start soon- 
er this year than last. -Far-seeing 
producers doubtless had their pigs 
come earlier last spring because of 
the predicted shortage and accom- 
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panying high price of hogs during the 
late summer and early fall months. 

Therefore, Mr. Packer, if you are 
not already discounting product 
going into cure it is time that you 
began. Some packers have been 
doing this for the past month or six 
weeks. 


Getting at the Cut-Out Value. 


Many readers have been anxious to 
have the “Short Form Hog Test” 
show more nearly the exact cut-out 
value of the hog, rather than the 
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gross value with the deductions to be 
made by each packer on his own test 
sheet. 

In view of the interest in this, in 
today’s test figuring we deduct from 
the current price per pound the cost 
of accumulating and freezer shrinks, 
selling commission, loading expense, 
and a reasonable discount to take care 
of the percentage of No. 2 product 
included in the output. These deduc- 
tions are taken from the records of 
a representative packer, and are not 
estimates. 



































SHORT FORM HOG TEST 


Columns headed PRICE and AMOUNT are figured from product prices in “The National Pro- 
visioner Daily Market Service” of Sept. 17, representing actual transactions, Chicago, that date. 


160 to 180 Ibs. 180 to 220 Ibs. 


225 to 250 lbs. 








Product— Avg. nee Price Amount. Avg. sien Price Amount. Avg. A nn Price Amount. 
i sew gan's 10/12 13.90 .21 $2.92 14/16 13.75 .20%1 $287 14/18 13.00 .19% $2.49 
CELE ETE 4/5 5.50 .1514? 85 5/7 5.60 .15%4? 87 6/8 5.50 .1434? 81 
Boston Butts........ 4.10 .2334° 97 4.00 .23345 95 400 .233%45 95 
Pork loins (bladein) 6/8 9.50 .315 2.95 8/10 9.10 .30%' 2.77 10/12 8.75 .28%45 2.49 
SID sinvud lig ownie t 8/10 11.50 .27? 3.10 8/14 10.70 .251%4? 2.73 12/16 5.00  .233%? 1.17 
NEE er ee 16/20 6.25 .20%4 1.28 
Pat MOK. 0650 sis... 8/12 4.50 15%" 71 
Plates and Jowls .... 1.75 .13%44 23 2.00 13144 .26 2.00 .131%4 .26 
Done feat. .......... 1.75 .16%4? .28 2.00 .16%? BY 2.30 .1614? 37 
P. S. lard, rend. wt.. 11.70 .1690 1.98 13.75 .1690 2.32 11.75 .1690 1.99 
TS ee Lis 35 17 1.00 .15¢ 15 1.00  .15* 15 
Lean trimmings..... 1.60 .16* .26 1.50 .16* .24 1.50 .16* .24 
Rough feet......... 1.60 .02 03 1.25 .02 .03 “Lz” D2 03 
ME: <Gs6 ss ockids 0.15 .10 02 0.10 .10 01 0.10 .10 01 
Neck bones......... 0.80 .04% .04 0.65 .04% .03 0.65 04% 03 
Total cutting yield... 65.00 65.40 67.55 
Total cutting value $13.80 $13.56 $12.98 

(100 Ibs. live wt., Chicago) 


_ *Me per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling commis- 
sion, etc. The discount on account of the percentage of No. 2 hams is also included in this deduction. 


*t%4c per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling’ commis- 
sion, etc. 


*Ic per pound has been deducted for selling and delivery expense and for shrink. 
“lc per pound has been deducted for labor and expense in curing. 


All prices are figured on a loose basis. 


Here’s where you figure your net returns (based on 100 lbs. live weight, Chicago): 


CREDITS: 
CUTTING VALUE 


ee a) 


TOTAL (from 


above) $13.80 $13.56 
Edible and inedible killing offal valuc..... A7 49 


Bare Os SA VALAIS. 6 oc vc weno cee 
CHARGES: 
Hogs cost alive per 100 Ibs. 
Add freight, bedding, etc., if any....... 
Buying, driving, labor, refrigeration, re- 
pairs and plant overhead............... 65 .59 56 
Killing condemnations and death losses in 
transit (say 1 per cent of live cost)..... 14 13 13 
TOTAL OUTLAY per 100 Ibs. alive: $14.29 $14.22 


Deduct TOTAL OUTLAY from TOTAL 
GROSS VALUE to get profit or loss 
per 100 Ibs. 


CE MS eee oe ie os pais's gab 02 a7 46 
Loss per ts ie tgtin twsaleen sien eine ad 03 .34 $1.09 


The cost and Be gme et deductions given above are furnished by a representative packing company. They are merely for 
purposes ed a undoubtedly will vary slightly from the figures of other companies. 


$12.98 
.50 








$14.27 $14.05 $13.48 


$13.50 $13.50 $13.25 











$13.94 
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The program for the 20th annual 
convention of the Institute of American 
Meat Packers—printed in last week’s 
issue of THE NATIONAL PRovISIONER— 
shows that it is going to be one of the 
biggest events the industry has known. 
The convention dates are October 19, 
20 and 21. 


Topics of practical interest to every- 
body connected with the packing busi- 
ness are on the program, to be discussed 
by practical men. 

Buying, operating, selling, accounting 
—all are included. Many new and 
wonderful developments in the indus- 
try also are to be told about for the 
first time. 


The entertainment program will in- 
clude the usual round of enjoyable 
events, and chairman Arthur D. White 
hopes to be able to announce it soon. 


An outstanding event is the Public 
Conference in connection with the Uni- 
versity of Chicago. Charles M. 
Schwab, the great steel industry cap- 
tain, and General James G. Harbord, 
the world war leader, already have been 
announced as speakers. 


This week’s addition to the list is 
former governor Frank O. Lowden, 
who will speak for agriculture. 


The Public Conference. 

Leaders of the greatest American indus- 
tries will meet in Chicago on October 21, 
and together with one representative each 
of the banking world, labor and educa- 
tion, will discuss the general outlook. 

The occasion will be a Public Confer- 
ence on Education and Industry, held in 
Leon Mandel Assembly Hall, University 
of Chicago, under the joint auspices of 
the University and the Institute of Amer- 
ican Meat Packing. 

At this conference the outlook for agri- 
culture, the metal industries, the electric 
industries, and other important divisions 
of manufacture and business will be dis- 
cussed by outstanding men in each field. 

Charles M. Schwab, Chairman of the 
Board of the Bethlehem Steel Company, 
and one of the leading figures in Amer- 
ican industry, will discuss the outlook for 
the metal industries. 

Lowden Speaks for Agriculture. 

Frank O. Lowden, former Governor of 
Illinois, and internationally known as a 
leader of modern agricultural thought, will 
discuss the outlook for agriculture. 

Major General James G. Harbord, noted 
commander in the World War, and now 
President of the Radio Corporation of 
America, will discuss the problems and 
outlook of the radio industries. 

As a great national forum where the 
chief executives of America’s major in- 
dustries and distinguished educators may 
meet each year, take account of the cur- 
rent status of industry and its relation- 
ships with education, and consider the 
future outlook of the nation’s industrial 
Structure, this conference is expected to 
attract educators and industrial leaders 
from all parts of the country. 

Education for the Industry. 
Recent educational developments at the 
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More Big Men for Packers’ Convention 


University of Chicago, involving a unique 
form of cooperation between education 
and industry, add interest to the Confer- 
ence. The Institute of Meat Packing, 
established last year as an integral part 
of the School of Commerce and Adminis- 
tration of the University, and conducted 
under the guidance of the University and 
the Institute of American Meat Packers, 
links education and industry in a new way, 
in that it makes available for purposes of 
research, instruction and administration 
the resources, experience and executive 
personnel of both a great university and 
a great industry. 

Arrangements for the Conference, which 
will follow immediately the annual con- 
vention of the Institute of American Meat 
Packers, are being perfected by a com- 
mittee consisting of William Homer 
Spencer, Dean of the School of Commerce 
and Administration, Professor H. H. Bar- 
rows, and Professor J. O. McKinsey, 
representing the University of Chicago, 
and Thomas E. Wilson, P. D. Armour, 
and L. D. H. Weld, representing the In- 
stitute of American Meat Packers. 

corchenallretie 
GET YOUR ROOM AHEAD. 

The Packers’ Convention will be held at 
the Drake Hotel, Chicago, on October 
19-21. Departmental meetings are to be 
held on October 16 and 17, and a lot of 
people will arrive for the reception on 
Sunday, October 18. 

All convention sessions will be held at 
The Drake except the Public Conference, 
and those attending who want to be com- 
fortable and conveniently located will 
make their room reservations at once. 

These should be made directly with The 
Drake Hotel, Chicago. Rates are an- 
nounced by the Institute as follows: 


FRANK O. LOWDEN. 

Former Governor of Illinois and a recog- 
nized authority on agriculture, who will be a 
speaker at the Public Conference on Educa- 
tion and Industry. “The Outlook for Agri- 
culture” is his topic. 
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The following accommodations are now 
available and immediate application for 
rooms will insure first choice: 

30 single rooms with bath at $5.00 each; 

40 single rooms with bath at $6.00 each; 

40 single rooms with bath at $7.00 each; 

60 double rooms with bath with twin 
beds at $8.00 per room; 

50 double rooms with bath with twin 
beds at $10.00 per room; 

60 double rooms with bath with twin 
beds at $12.00 per room; 

10 suites of two single rooms, bath 
between, at $10.00 per suite or $5.00 per 
room; 

5 suites of two single rooms, bath be- 
tween, at $14.00 per suite or $7.00 per 
room. 

Those attending the departmental meet- 
ings, which are to be held October 16 
and 17, prior to the convention proper, 
should so stipulate. Application for hotel 
accommodations should be mailed direct 
to the Hotel Drake. 

eis 


* 

Hog Dressing Percentages 

A Western packer is puzzled over the 
dressing percentages shown in the Short 
Form Hog Test. He says: 

Editor The National Provisioner: 

In studying over your Short Form Hog Test I do 
not quite understand the yield that you publish. 
You have 65 per cent on light hogs and 67.55 per 
cent on heavy hogs. 

I have always been of the opinion that BHastern 
hogs dressed from 75 to 80 per cent. 

The dressing percentage of hogs shown 
in the “Short Form Hog Test” is for the 
so-called “packer dress,” which means 
head off. This would make a difference 
of at least 5 per cent between packer dress 
and hogs dressed with the head on. 

For the past six to eight months the 
dressing percentage of hogs has been be- 
low the average, because of the large num- 
ber of poorly finished hogs, and even the 
best did not carry the quality usual for 
corn-fed hogs. This is due to the poor 
quality and scarcity of corn for hog feed- 
ing throughout the season. 

It would require very good hogs to 
dress 75 to 80 per cent with head on. 
Under normal conditions light hogs will 
dress around 66 to 70 per cent with the 
head off, and good butcher hogs will dress 
as high as 73, head off. 

Dressing percentages usually run higher 
in winter than in summer, and some years 
will average higher than other years. 

a 


INSURING PACKER EMPLOYEES. 

An arrangement through which the 
fifty-four employees of the Blumer-Sar- 
tain Packing Company, Columbus, O., 
have received life insurance protection in 
amounts varying from $1,000 to $3,000, 
has been announced by the executives of 
that concern. 

The workers are covered by a group life 
insurance policy placed through superin- 
tendent Arthur T. Case, Columbus repre- 
sentative of the Prudential Insurance 
Company. The total coverage involved 
under this group policy is $79,500, and the 
individual protection is graded according 
to the position the employee holds. 

The insurance is issued on the con- 
tributory basis, with the workers paying 
a part of the premiums and the company 
the remainder. Because of the large 
number of men and women involved, no 
medical examination was required, «and 
all those on the company rolls are eligible, 
regardless of ages. 
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The 
Morris 
pending before the Secretary of Agricul- 
ture since February, 1923, was dismissed 
this week by Secretary W. M. Jardine. 


The dismissal was without prejudice and 


against the Armour- 
which has been 


complaint 
packer merger, 


the opinion states that “in the event that 
Armour and Company violates any of the 
provisions of the Packers and Stockyards 
Act there is ample power and authority 
in the Secretary of Agriculture under that 
act to take appropriate and effective 
action.” 


Not a Violation of Law. 


In his opinion Secretary Jardine holds 
that the acquisition by Armour and Com- 
pany of the physical properties, business 
and good-will of Morris & Company does 
not in itself constitute a violation of the 
law, which provides against manipulating 
or controlling prices, creating a monopoly 
or restraining commerce. He points out 
that while Congress in the Clayton Act 
specifically forbade the acquisition of a 
competitor’s stock, it refrained in the 
Packers and Stockyards Act from any 
such provision with reference to the ac- 
quisition of a competitor’s business. 

Neither the purpose nor the effect of the 
merger, the Secretary rules, was price fix- 
ing, monopoly or unreasonable restraint 
of commerce. On the contrary, the evi- 
dence, he states, shows that the transac- 
tion was consummated in order to reduce 
overhead expenses and to increase the 
sales of the finished products. 

No Monopoly on Killing. 

_As to the actual effect of the transac- 
tion, the opinion cites evidence that 
Armour and Company since the merger 
has controlled less than 25 per cent of the 
Federal-inspected slaughter of animals, 
which is a lower proportion than that of 
Swift & Co. Neither monopoly nor price 
manipulation to the disadvantage of pro- 
ducer or consumer has occurred, accord- 
ing to the evidence offered in the case, 
as cited by the Secretary. 

Secretary Jardine alludes to the argu- 
ment that the lack of change in competi- 
tive conditions since the merger was more 
apparent than real, due perhaps to the 
pendency of the case before him, and that 
the real effect on competition would oc- 
cur after the disposition of the case. In 
answer to this, the Secretary, “without at- 
tempting,” as he says, “to forecast the 
future policy of Armour and Company in 
the conduct of its business,” states that 
violation of the law will bring future 
action on his part. 

The packer merger case has been before 
three secretaries of agriculture, Henry C. 
Wallace, Howard M. Gore and William 
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Armour Purchase of Morris Approved 


M. Jardine, although the oral arguments 
last April were the only proceedings car- 
ried on during the present official’s term. 


Case Goes Back to 1922. 


The opinion handed down by Secretary 
Jardine, however, covers the entire case, 
tracing its history from the beginning. 

In November and December, 1922, offi- 
cials of Armour and Company had several 
conferences with Henry C. Wallace, then 
Secretary of Agriculture, concerning the 
proposed purchase of the Morris & Com- 
pany packing business. These officials ex- 
pressed the hope that the purchase would 
not be found in violation of the law and 
that it would not meet with the opposition 
of the Department of Agriculture. 

On December 22, Secretary Wallace, in 
response to a Senate resolution, informed 
the Senate of his conferences with the 
Armour officials and of an opinion he had 
obtained from the Attorney General. 

Secretary Wallace stated that there was 
nothing in the Packers and Stockyards 
Act itself which specifically prohibited the 
purchase by one packer of the physical 
assets of another, and that the question 
seemed to be whether out of such a 
transaction would come conditions or ac- 
tions which would come within the pro- 
hibitions of the Act. Neither he, the 
President, nor the Attorney General felt, 
he stated, that they should express an 
opinion in advance on the matter. 

Six weeks after the Armour-Morris 
contract was entered into, Secretary Wal- 
lace issued a complaint, on February 17, 
1923. Hearings were held from time to 
time at Kansas City and Chicago from 
April 30, 1923, to October 31, 1924, mak- 
ing a record of more than 12,000 pages 
and several hundred exhibits. 

Proposed findings on behalf of the gov- 
ernment and the defendants were sub- 
mitted to Howard M. Gore, who had then 
become Secretary of Agriculture, in Janu- 
ary and February, 1925. Oral arguments 
were offered before Secretary Jardine 
from April 6 to April 11. 

Secretary Jardine’s opinion is a docu- 
ment of nearly 3,000 words. 


Comment of Armour Head. 


F. Edson White, president of Armour 
and Company, when informed of Sec- 
retary Jardine’s decision, said: 

“Naturally, we are pleased with the 
favorable decision of Secretary Jardine. 
Such decision should reassure the public, 
particularly live stock producers, that 
highly competitive conditions exist in the 
meat packing industry and no restraints 
of trade or monopolistic conditions have 
resulted from our purchase of the prop- 
erties formerly belonging to Morris & 
Company. 

“Prior to such purchase, we fully ad- 
vised the late Secretary Wallace and the 
public generally of the facts, clearly show- 
ing the transaction would not result in 
any restraint of trade or monopolistic 
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condition in the industry, but quite the 
contrary. 


Effected Large Savings. 


“Our statement at that time, that large 
Savings in operations would be effected, 
have been subsequently borne out by the 
facts, and Armour and Company is now 
able to conduct its packing and distribut- 
ing operations more economically and 
consequently compete more vigorously 
both in the purchase of live stock and in 
the sale of meats. 

“The company is in excellent condition 
financially, and now that the legal ques- 
tions involved in this purchase have been 
settled, it is in a stronger position to carry 
on economically and efficiently its part 
in this great industry.” 

———_—___ 


TRADE GLEANINGS. 


A new abattoir has been built in Brent- 
wood, Calif., by the Brentwood Meat 
Market. 

The new packing plant erected in Har- 
din, Mo., by G. R. Tabler and others, has 
been completed and is now in operation. 

Virginia Fertilizer Corporation has been 


incorporated in St. Louis, Mo., by T. E. 
Rassieur, 1724 S. Second street, St. 
Louis. 


Delta Oil Mill has been incorporated 
in Greenville, Miss., with a capital stock 
of $100,000 by T. H. Bake and A. K. 
Tigrett. 

Cotton Siates Fertilizer Company, 
Poplar street, Macon, Ga., plans to in- 
$00 000. its capital stock from $300,000 to 
400 

Charlotte Cotton Oil Company has been 
incorporated in Charlotte, N. C., with a 
capital stock of $150,000 by T. E. Hemby, 
J. T. Stevens and others. 

Jack Oak Cotton Oil Company has been 
incorporated in Tulsa, Okla., with a 
capital stock of $25,000 by H. M. Barnes, 
C. R. Kyle and others. 

Home Cotton Oil Company has been 
incorporated in Jackson, Miss., with a 
capital stock of $25,000 by W. K. Ritchey, 
W. M. Ashley and others. 

Sunflower Cotton Oil Company has 
been incorporated in Indianola, Miss., 
with a capital stock of $50,000 by G. W. 
Covington, J. B. Berry and others. 

It is reported that the Northern Pack- 
ing Company, of Grand Forks, N. D., 
plans to establish a new branch house at 
Minot, N. D. This will be used in serving 
western North Dakota and eastern Mon- 
tana. 

The new Oakland, Calif., branch house 
of the Parker Webb Co., of Detroit, 
Mich., hag been completed and is now oc- 
cupied by the firm. The new building is 
said to be one of the most modern branch 
houses on the Pacific Coast. 

Terry Packing Company has been in- 
corporated in Houston, Tex., with a 
capital stock of $100,000 by R. L. Terry, 
John H. Crooker and C. H. Kehr. The 
company plans to establish a chain of 
meat markets throughout Houston. The 
company’s plant is located at 114 Milam 
street, Houston. 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
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The Blame For Poor Meat 


Chief responsibility for lack of quality 
in the public meat supply, about which so 
much is being said, undoubtedly lies at 
the door of the producer. If low-grade 
livestock were not produced, poor quality 
meat would not be marketed. 

Nothing has been left undone by the 
packer to bring his part of the business 
to the highest standard. He has adopted 
all types of modern machinery for quick 
and sanitary handling. He spends mil- 
lions of dollars for refrigeration. He 
practices careful selection, grading and 
curing. He has studied ways and means 
of utilizing poor quality but healthful ani- 
mals to the best advantage, not only from 
the standpoint of sales, but of nutritive 
value and palatability. 

The packer has done and is doing his 
part. So is the retailer; he can sell only 
what his wholesale market provides. 

The packer is regarded as having a dual 
responsibility—one to the livestock pro- 
ducer who markets at the point from 
which he draws supplies, and the other to 
manufacture for the general public a good, 
wholesome product. at as reasonable a 
price as possible. 

In this dual responsibility he too seldom 
has the support of the producer. The 
packer is sold the kind of livestock it suits 
the producer to put on the market. If 
packers refused to buy, there- would be 
developed very soon a strong feeling 
against them. 

Some producers are honest in their be- 
lief that their animals are of good qual- 
ity. Others are little troubled about this. 
The chief thing in either case is to get 
just as high a price as possible, and the 
packer who refused to buy would be 
censured. 

Then there is the dairyman, who is 
probably the chief offender in the cattle 
market. 

Some other use should be found for 
dairy cows than their disposition through 
the channels of the beef trade. It should 
not be the meat trade’s responsibility to 
take care of this cast-off by-product of the 
dairy industry. 

There was a time when the public ‘did 
not know the difference between meat 
from dairy stock and that from real beef 
cattle. There are still thousands of peo- 
ple who do not know the difference. 


On the other hand, there are other 
thousands who don’t know the difference 
when buying. But their taste quickly de- 
tects this difference, and they turn from 
poor quality meat, believing it is all like 
that, and lose the appetite for this whole- 
some, delicious and essential food product. 
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Much has been done in the past decade 
to improve the quality of all classes of 
meat animals. If this effort should be 
continued, and at the same time some 
means be found for the proper utilization 
of dairy stock, there is little reason to 
doubt that meat consumption would in- 
crease enormously. This would yield the 
producer a handsomer return on his high- 
grade, easily-produced animals than he 
has ever had before. 

Don’t put the blame for poor quality 
meat on the packer and the retailer. Put 
it where it belongs. 

Wake up the producer—not only to his 
responsibility in furnishing the right kind 
of raw material, but his interest in seeing 
that his good reputation is not hurt by the 
“don’t care” stock raiser and the by- 
products of the dairy industry. 


—?e— 
Laying a Political Ghost 


A feeling of general approval has fol- 
lowed the decision of the Secretary of 
Agriculture in the so-called Armour-Mor- 
ris merger case. 

To those who knew the facts the pur- 
chase of Morris & Co. by the Armour in- 
terests never savored of a merger. The 
fact that the Morris holdings would have 
been disposed of anyway, as a result of 
post-war readjustments, showed they had 
not been frozen out of business by their 
larger competitors, who also suffered 
severely during the post-war deflation. It 
seemed simply an attempt at economical 
reorganization. 

The “smoke screen” created in this in- 
stance by more or less political motives, 
including a bid for the good opinion of 
partisan agriculturists, failed to cover its 
mark. Even interests that might other- 
wise have looked questioningly upon the 
enlargement of a great packing company 
could see through the screen and recog- 
nize its fallacy. 

The authorities at Washington were 
fully informed of all the circumstances 
before the purchase was actually made, 
and there was time then to forbid it, if 
there was anything illegal or irregular in 
the plan. No prohibition was attempted. 

A great array of legal talent was em- 
ployed by the government to discover if 
the purchase did not strangle competition. 
Hearings were held all over the country. 
which involved heavy expense, and the 
case was dragged along by the department 
for many months. - Secretary Jardine’s 
sane decision puts an end to this heavy 
expenditure of funds by both the govern- 


ment and the packing company. 
The greatest problem is to understand 
what it was all about. 





To Make Meat Loaf 


As a good meat loaf formula is adapta- 
ble to so many different uses for specialty 
loaves, a small Eastern packer wants a 
good formula for making meat loaf. He 
says: 

Editor The National Provisioner: 
Please give me formula and operating directions 


for making a good commercial variety of meat loaf. 
I would like one that has been tested and found 


I want a formula that will furnish the basis for 
the many kinds of loaves made up in the trade, such 
as pimiento, sweet pickle, macaroni, etc. 


Here is a good commercial formula for 
meat loaf adaptable to the purposes de- 
sired: 

Formula for Meat Loaf. 

Meats: 30 pounds dry cured boneless 
bull meat or chucks. 

30 pounds dry cured lean pork trim- 
mings. 

30 pounds dry cured pork cheek meat. 

10 pounds fresh regular pork trimmings. 

Total 100 pounds. 

5 pounds cereal. 

5 pounds cracker meal. 

Spices: 
are used). 

4 ounces granulated sugar. 

2 ounces nitrate of soda or saltpetre. 

5 ounces ground white pepper. 

2 ounces ground nutmeg. 

1 ounce rubbed sage. 

2 pounds peeled onions. 

- Curing the Meats.—Grind the bull meat, 
lean pork trimmings and pork cheek meat 
through l-inch plate of hashing machine. 
Cure all meats separately, using the fol- 
lowing curing formula for a batch of 360 
pounds of meat, which is the quantity if 
cured in tierces: 

10 pounds salt. 

2 pounds granulated sugar. 

12 ounces nitrate of soda or saltpetre. 

If curing is done in barrels, use 180 
pounds bull meat, 5 pounds salt, 1 pound 
sugar, and 6 ounces nitrate of soda. 

Put bull meat in mixer and add above 
curing ingredients and mix for about two 
minutes. Then pack in an open tierce or 
barrel and pour two gallons of sweet No. 
2 ham pickle, or 50 degree strength sweet 
pickle, over the top of the meat packed in 
open tierce. If curing in barrels, use 1 
gallon of pickle to the barrel. Cure in 
cooler at temperature of 36 to 40 degrees 
for five days. 

Lean pork trimmings and pork cheek 
meat are to be cured in separate tierces, 
and in the same manner as the bull meat. 

Mixing the Meats——Grind all meats 
through %-inch plate of hasher; then put 
beef and pork cheeks in silent cutting 
machine and chop about three minutes, 
gradually adding cereal, cracker meal and 
crushed ice. Then add lean and regular 


3 pounds salt (if fresh meats 


pork trimmings and chop altogether for 
about two minutes additional. 

Then take the chopped meat to the 
bench and mix and scale in pans prepara- 
tory to baking. Knead the meats thor- 
oughly by hand, to exclude air pockets, 
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and fill in tins, 5 pounds 14 ounces to each 
tin. Grease the inside of tins so that meat 
will not stick to the tins. 

Baking.—Then put in rotary bake oven, 
starting with a temperature of about 250 
degrees Fahr. for the first hour, then raise 
to 300 degrees for the second hour, then 
gradually raise to 350 degrees to finish 
the product. The required time to bake 
meat loaf should be from three to three- 
and-one-quarter hours. 

When product is finished remove from 
bake oven and empty out of tins imme- 
diately, saving the grease from each tin, 
which can be transferred to the grease 
tank later. 

After the product is removed from the 
tins place the loaves on a flat truck or 
table and apply, with a small brush, a 
solution of sugar and hot water over the 
top of each loaf to develop and maintain 
the color. 

Allow the finished product to remain in 
natural temperatures until taking to the 
packing room cooler to be wrapped and 
packed. It should be sold or shipped as 
promptly as possible. 


a 


Testing Sausage Flour 


The right way to make tests of sausage 
flour is requested by a Northern packer. 
He says: 

Editor The National Provisioner: 

With reference to your ‘‘Trouble with Sausage’’ 
write-up in the retail section of THE NATIONAL 
PROVISIONER of September 5, you mention making 
tests of sausage flour. 

How do you make these tests? 

We would be pleased to have this information— 
the way to find just when fermentation sets in and 
the absorption qualities of the flour. 


The best way to secure accurate and 





Sausage Spoilage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused by 
poor materials or careless han- 
dling. Mould ON sausage is a 
surface ‘condition and can be pre- 
vented by proper handling. 

THE NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by subscribers by fill- 
ing out and sending in the follow- 
ing coupon, accompanied by a 2c 
stamp: 

The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on 
Spoilage.” 


“Sausage 


Peewee eerste eee esterases eeeeseee 


Enclosed find 2 cent stamp. 














reliable information on fermentation and 
absorption qualities of flour would be 
to send samples to a laboratory and 
secure a chemical analysis. 

If such a lahoratory is not readily ac- 
cessible, or the sausage-maker prefers to 
make the test himself, this can be done 
in a somewhat crude manner by taking 
a sample of about 8 ounces of each brand 
of the flour under consideration, together 
with the flour now in use. 

Testing. —Add 1% lbs. of water to each 
8 oz. of flour, keeping each sample in dif- 
ferent receptacles. Place in a warm room 
of even temperatures, like the lard re- 
finery or an oil-house seeding. room. 

When the flour is placed in the water, 
mix thoroughly until the flour is all ab- 
sorbed by the water, then allow to stand. 
It will be noted that the flour containing 
the most moisture will have a tendency 
to settle to the bottom and the water 
float to the top, while the flour contain- 
ing the least moisture will not show this 
condition. 

It is a good idea to keep a complete 
record of the length of time and the 
exact temperature of the room during 
the period of the test. Inspect at least 
once every hour, or every half hour would 
be better. 

Fermentation—The way to determine 
when fermentation sets in is by sense of 
smell or taste, making note of the exact 
time any particular sample begins to fer- 
ment. The fermenting sample is im- 
mediately excluded from the test. The 
others are carried through until all brands 
show about the same degree of fermenta- 
tion. Then compare the length of time 
required by each sample to ferment. 

It is a good plan to make a duplicate 
test, as possibly the better grades of flour 
that did not show fermentation as early 
as the other brands absorbed more water. 
In this case, after the period required for 
fermentation has been fully determined, 
absorption tests can be made by determin- 
ing the full amount of water each sample 
of flour will absorb. 


Look for the Best Flour. 


The best flour naturally will be the 
one that stands up longest without fer- 
menting. But at the same time absorption 
quality is to be considered. However, 
the most vital point is fermentation. 

Flour that ferments in a few hours 
will cause trouble in the carrying qualities 
of sausage in which it is used. Good flour 
should require from 12 to I8 hours to 
show fermentation. 

As a rule the flour that requires the 
longer time to ferment also shows to 
good advantage in absorbing water, be- 
cause it contains less moisture. 

Don’t let salesmen sell you patent 
preparations with fancy names and claims 
for mysterious and wonderful results. 
Buy your sausage flour only from the 
best houses, those which make no false 
or misleading claims in their advertising. 
It pays to buy the best, even if it costs 
a little more. Your tests will prove this. 
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Sour and Dill Pickles 


This is the pickling season, and a Mid- 
West packer wants a curing formula for 
the dill and other pickles they use. He 
Says: 

Editor The National Provisioner: 

We are contemplating curing our own dill pickles 
and our sour pickles. 

We would like recipes for same and thought you 
might be able to help us out. 

Standard recipes and methods of han- 
dling in the cure of dill and sour pickles 
are as follows: 

Cucumbers to be pickled should retain 


from one-eighth to one-fourth inch of 
their stems, and they should not be 
bruised. If dirty, they should be washed 


Place in brine not later 
after they have been 


before brining. 
than 24 hours 
gathered. 

Placing in Brine—Put into a barrel 
5 to 6 inches of a 40 deg. brine, and add 
1 quart of good vinegar. In this brine 
place the cucumbers as they are gathered. 
Weigh the cucumbers each time before 
they are added. Put a _loose-fitting 
wooden cover over the cucumbers and 
weigh it down with a stone heavy enough 
to bring the brine over the cover. After 
the cover and stone have been replaced, 
add to the brine over the cover 1 pound 
of salt for every 10 pounds of cucumbers. 

Unless the cucumbers are added too 
rapidly, it will be unnecessary to add 
more brine, for when a sufficient weight 
is maintained on the cover the cucumbers 
make their own brine. If the cucumbers 
are added rapidly, or if the barrel is filled 
at once, more brine may be required. In 
such case add enough of the 40 deg. brine 
to cover the cucumbers. 

To the full barrel add 3 lbs. of salt each 
week for five weeks (15 lbs. to a 45 gal. 
barrel). In adding the salt, place it on 
the cover. In this way it goes into 
solution slowly, insuring a brine of uni- 
‘form strength throughout and a gradually 
increasing salt concentration. Thus, 
shriveling of the pickles is prevented to 
a great extent. 

Do not stir or agitate the brine as the 
introduction of air bubbles sometimes 
causes spoilage. From time to time re- 
move the scum that forms on the surface. 

Processing.—After being cured in brine, 
pickles must receive a processing in water 
to remove the excess of salt. If they 


are to be made into sour pickles the salt. 


should be largely, but not completely re- 
moved. Pickles keep better when the salt 
is not entirely soaked out. 

This processing is accomplished by 
placing the pickles in tanks, which are 
then filled with water and subjected to a 
current of steam, the pickles being agitated 
meanwhile. 

After processing the pickles should be 
sorted, to have them as nearly as possi- 
ble of uniform size. The larger sizes, 
3 to 4 inches or longer, are used for sour 
or dill pickles. 

After pickles have been processed suf- 
ficiently, drain them well and cover at 
once with vinegar. A 45 or 50 grain vine- 
gar usually gives all the sourness that is 
desirable. If very sour pickles are’ de- 
sired, use a 45-grain vinegar at first and 
after a week or 10 days transfer the pickles 
toa vinegar of the strength desired. The 
first vinegar will have to be renewed after 
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a few weeks. If this is not done and 
the pickles are held for any length. of 
time, they may spoil. 

Making Dill Pickles. 


Dill pickles can be made in about half 
the time required for the preparation of 
ordinary brined pickles. 

Fill a barrel with cucumbers. Add 6 
to 8 pounds of green or brined dill or 
half this quantity of dry dill, and'1 quart 
of mixed spices. If brined dill is used, 


it is well to add about 2 quarts of the © 


dill brine. The dill and spices should 
be evenly distributed at the bottom, 
middle and top of the barrel. Also add 
1 gallon of good vinegar. 

Curing.—Head up tight and, through 
a hole bored in the head, fill the barrel 
with a brine made in the proportion of 
one-half pound of salt to a gallon of water. 
Add brine until it flows over the head 
and is level with the top of the chime. 
Maintain this level by adding brine from 
time to time. Remove the scum which 
soon forms on the surface. 

During the period of active fermenta- 
tion keep the barrel in a warm place and 
leave the hole in the head open to allow 
gas to escape. When active fermenta- 
tion is over, as indicated by the cessation 
of bubbling and frothing on the surface, 
the barrel may be plugged tight and placea 
in storage, in a cool place. The barrels 
should be inspected occasionally for leaks, 
and more brine added if necessary. 

Pickles put up this way should be ready 
for use in about six weeks. 

Storing —When pickles are to be held 
in storage a long time, a 28 deg. brine, 
made by adding 10 ounces of salt to a 
gallon of water, should be used. Pickles 
packed in a brine of this strength will 
keep a year, if the barrels are kept filled 
and in a cool place. : 

The best containers for sour pickles are 
stone jars, kegs or barrels. Covered 
with a vinegar of the proper strength, 
pickles should keep indefinitely. 

~--— 


What pork cuts are cured in “ salt 
and how is it done? What is the length 
of time in cure? Ask THE BLUE BOOK, 
the “Packer’s Encyclopedia.” 
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Money Savers 


Little savings in operating or sales 
methods sometimes mean big money. 

Such savings actually made by pack- 
ers and meat manufacturers will be 
described under this heading. 

Watch for them! Send in your own 
experiences for the benefit of others. 
“He profits most who serves best!” 














Buying and Testing 
Sausage Casings 


How many pounds of sausage 
meat do you lose a week through 
defective casings? 


Do you know how to buy cas- 
ings? 

And when they arrive, do you 
know how to test them? 

Full directions and practical hints 
on buying and testing sheep, hog 
and beef casings may be obtained 
by filling out and sending in the fol- 
lowing coupon: 


The National Provisioner, 
Old Colony Bldg., Chicago, Il. 


Please send me reprint on ‘‘Buying and 
Testing Sausage Casings.’’ I am a subscriber 
to THH NATIONAL PROVISIONER. 

NAMD occas cvs cccvecccece sewdcowese teedsceoe 
Street ores sccccicscvccsccgescesecevecessdes 
CE 0 bos Conve tvceccvcccpecesetestesabunsawer 


Enclosed find 2-cent ttamp. 











SOOT CLEANERS SAVE MONEY. 
By W. F. Schaphorst, M. E, 

An official report has been presented 
to me which shows that a net annual sav- 
ing of $2,385.20 resulted from the instal- 
lation of soot cleaners on eight 500 hp. 
vertical water tube boilers. 

The report shows that soot cleaners re- 
duce the fuel consumption 6 per cent, that 
they reduce the cost of labor, and that 
they pay for themselves every nine 
months. In other words, they pay 133 
per cent interest. 

The boilers are cleaned three times 
every day. By so doing the fuel gas 
temperature is reduced as much as 120 
degrees to 160 degrees Fahr. 

The fuel saving amounts to $2,520 per 
year, and the saving in labor $495. Sub- 
tracting the first cost of the soot cleaner, 
the net annual saving amounts to 
$2,385.20. 

The boilers are cleaned three times 
daily—at 9 a. m., 2 p. m., and 11 p. m. 

The first cost of the cleaners was 
$1,800, completely installed, and it is esti- 
mated that they will last at least five 
years. 

Mechanical soot cleaners are vastly su- 
perior to the old hand lance method of 
cleaning—although, to be sure, the hand 


lance method is much better than no 
method at all. 


seco poninae 


About Hardening Lard 


A renderer in a semi-tropical country 
wants some information on handling lard. 
He says: 

Editor The National Provisioner: ‘ 

After having received prime steam lard in a tank 
ear, and softening it by passing steam through the 
pipes so that it can be run off into a storage tank, 
the same becomes liquid. 

What process is necessary in order to get it back 
into its, original congealed state? ‘The original state 
of the lard was smooth and elastic. 

If it is necessary to use a hardener, can edible 
tallow, oleo-stearine or hydrogenated cottonseed oil 
be used besides, or instead of lard stearine. 

Will you please give us a detailed explanation of 
this? 


There is no need to add a hardening 
agent to lard received in a warm country 
in tank cars, unless a smooth instead of a 
grain lard is desired. 

If you want to congeal the lard, put it 
in a slightly refrigerated storage, or even 
in a good cellar. However, if you want 
to make it smooth you should run it over 
a lard roll, or at least through a brine 
or cold-water jacketed agitator. 

It is not customary to harden any lard 
shipped by the larger producers in the 
United States by means of a hardening 
agent. 

It may be possible that if the lard came 
from a point where soft or oily hogs are 
prevalent a little hardening will be neces- 
sary. In that case, add about 5 to 10 per 
cent of lard stearine. If you use any of 
the ingredients you suggest, it will add a 


foreign flavor to your product, which is 
undesirable. 








A Page for the Packer Salesman 


Know What You Sell 


The value of a meat salesman 
knowing something of the product he 
sells—in addition to what he learns 
from his price list—has recently been 
discussed by one of the oldest men in 
the meat trade. 


This man has acted in many ca- 
pacities, from that of a small butcher 
to the manager of a series of branch 
houses, and finally to the manage- 
ment of his own wholesale and retail 
meat business. He should know 
what he is talking about. 

This man advocatés putting the 
direction of and immediate handling 
of meat sales in charge oi a man 
who knows meats, as well as how to 
sell. 


It cannot be expected that every 
salesman will have been trained in the 
packing house, but there is no reason 
why he can not inform himself re- 
garding meats, their quality, cure, 
food value, and whatever else would 
aid him in selling his product. 


Good Selling Misapplied. 


When a second or third-grade 
product is handed him to sell, he 
should know the class of trade that 
wants this class of meat and sell to 
them, and not try by means of 
superior salesmanship to sell it to 
someone who really wants a better 
class of meat to supply his trade. 


Selling a lower grade of meat than 
is desired, especially beef, is very 
likely to act as a sales reducer sooner 
or later. 


The customers of the retailer sold 
will find the meat inferior, and will 
gradually begin to think they do not 
like meat as well as they used to. Or 
they will turn to a dealer who is a 
judge of meat, and who consistently 
furnishes them a quality product. 

In other words, if the retailer is not 
a good judge of meat, the salesman 
should be. And he should endeavor 
to sell each of his customers just as 
nearly what they want as is possible. 

It is not difficult to re-sell a pleased 
customer. Trouble comes when a 
customer has been taken advantage 
of, either in price or quality, or both. 


What Makes a Meat Salesman? 


After long experience in and keen 
observation of the business of manu- 
facturing and selling meat, this ob- 
server believes that the ‘fundamental 
requisites of the really first-class meat 
salesman are first, to know meat; and 
secondly, to know how to sell it. 

He advocates the elimination of 
the superficial meat man, and placing 
of the business in the hands of men 
who have a right appreciation of 
quality in meat. 

Put the “order-takers,” who know 
nothing about the product handled, 





THE NATIONAL PROVISIONER 





under the competent men. Then 
maybe they’ll learn something! 

This is one man’s point of view, 
and it has merit. 

On the other hand, there are many 
angles to the selling end of the meat 
business, resulting from the quality 
of raw product furnished the packer, 
that present problems that even the 
cleverest and _ best-informed meat 
salesman can not overcome. 

There is an economic phase back 
of it all that must be changed by the 
producer of livestock before the 
packer can produce the meat of uni- 
form quality that would suit him best, 
and that would eliminate many of the 
meat salesman’s difficulties. 

But this makes it all the more ne- 
cessary for the salesman to KNOW 
HIS PRODUCT when he goes out to 
sell it! 

-———_& 
Defends the “Grave Digger” 


They Are Packer’s Best 
Friends in Exposing Poor 
Salesmen 


Says 


Here is another letter from a “grave 
digger”, who puts up a different kind of 
an argument. 

He claims that the “grave digger” is the 
packer’s best friend, because he causes 
the packer to get rid of weak-kneed sales- 
men and sales managers! 

Make your price lists mean something, 
says he, and keep out of trouble. Read 
what he says: 


Editor THE NATIONAL PROVISIONER. 

Noticing the articles on the Salesman’s 
Page on the “grave digger”, I would like 
to say that he is the best friend the pack- 
ers have. Why? Because he compels the 
packer to get rid of the salesmen and 
sales managers who are always after this 
kind of business. 

The packer who does not know his busi- 
ness well enough to keep out of the 
clutches of this class of trade is not the 
kind of business man that is needed in the 
packing industry. 

If you would eliminate the “grave dig- 
ger”, it could be done readily by selling 
goods by the price list, making them 
mean something and being willing to 
stand your ground. 

The idea of a “long” price here to make 
up for a “short” price there is the food 
upon which the “grave digger” flourishes. 
He is using the packer’s own methods on 
the packer, only he is not paying a long 
price for anything he can avoid! 

Don’t blame the “grave digger”. It is 
not his fault—the packer taught it to him. 

. A GRAVE DIGGER. 





September 19, 1925. 





Bacon Selling Facts 


Difference Between Dry Cure and 
S. P. Bacon Explained for 
Salesmen 


A packinghouse salesman is anxious to 
know the relative merits of S. P. or dry 
cure bacon, to assist him in his- sales 
arguments in selling bacon which is given 
different cures. He says: 

Editor THE NATIONAL PROVISIONER. 

Will you please furnish the following 
information through your valuable paper? 

How can you tell whether bacon has 
been given a sweet pickle cure or a dry 
cure? 

I understand S. P. bacon when frying 
will throw up some of the moisture. 

How will each kind look as to appear- 
ance? Will the S. P. fall. apart when 
sliced, if the button is in or out? 

Which has the smoother texture in 
general? 

Any information you can give in detail 
will be greatly appreciated. 

In distinguishing between sweet pickle 
and dry cure bacon, a great deal depends 
upon the brand, the age of the meat, etc. 
In any case, dry cure bacon will show 
more firmness than the S, P. meat. 

The choicest belly meat is selected for 
dry cure, the next selection as a rule 
going into pickle. 

When the dry cure bellies come out of 
cure, it is not necessary to soak them to 
eliminate saltiness. They are simply 
washed off, and so do not soften up from 
the use of warm water. 

The pickle bellies, on the other hand, 
are placed in soak vats in warm water, 
the length of time in soaking depending 
upon the age of the product. Pickle 
bellies naturally contain more moisture 
than the dry cure bellies. 

When fried, dry cure bacon is mild in 
flavor and is more tender as a rule than 
the pickle product. 

Dry cure bellies have the smoother tex- 
ture, for the reason that they are made 
of carefully-selected meats. 

Dry cure bellies are usually square cut 
and seedless, the selection of the green 
meat being made accordingly. 

Green bellies for curing in pickle are 
not trimmed so closely, and in many cases 
are termed “commercially” or “visibly” 
seedless. Also, there is some meat left 
on the pickle belly that is trimmed off 
the dry cure product, to improve the 
quality. 

While the bellies put through the dry 
cure process are more carefully selected 
and trimmed and naturally command 
higher prices, yet there are certain sec- 
tions of the country where the trade de- 
mands the pickled bellies. If cured in 
the proper manner and pulled at cured 
age, these bellies are sometimes given 
preference over the dry cure product. 

The majority of packers today put down 
green bellies in dry cure for fancy brand 


bacon. 
Sr ee 
JUST KEEP AT IT. 


An ambitious young salesman _ ap- 
proached a great merchant and inquired: 

“May I ask you the secret of success?” 

“There is no secret,” replied the mer- 
chant, “you just jump at your oppor- 
tunity.” 

“But how can I tell when my oppor- 
tunity comes?” 

“You can’t,” 
“you have 


snapped the merchant, 


to keep on jumping.” 
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Lower meat prices result in increased 
meat consumption. The Retailer with 
the lowest operating expense sells at 
lower prices. 


The biggest expense in the Retail Meat 
business is Wages. For every $100.00 
worth of meat sold over the counter, it 
costs the Retailer $12.00 to $14.00. We 
all agree that it is too much, especially 
when some markets can bring their 
sales expense down to $8.00 per $100.00 
worth of meat sold. 














The Retailer who saves from 
$35.00 to $150.00 per week with 
“Jim Vaughan” either sells his 
meats at a much lower price, or 
makes a larger profit. 


Usually they do both—sell 
at lower prices and still in- 
crease their profits. 


That’s one practical meth- 
od of lowering the cost of retail 
meat distribution — with “Jim 
Vaughan’, the new Electric Meat 
and Expense Cutter. 








There’s only one “Jim Vaughan’’ 


VAUGHAN COMPANY 





730-740 North Franklin Street, Chicago, Ill. 


Yes, we have openings for high-class district managers 
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This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows trends of storage stock accumulations for 
first eight months of 1925, with comparisons for the three years previous. 


the 


The season of utilization of storage stocks is at hand, and stocks of all kinds of pork products showed a decline 


during August. This decline began more than a month ago on certain other products. 


Stocks of frozen pork have been showing a decline since last March; this became very sharp during July and 


August, and on September 1 stocks were well below the five-year average on that date. 


Although the stocks of dry salt pork are considerably below those of a year ago and the five-year average of Septem- 
ber 1, these stocks have not followed the seasonal trend of the past few years as closely as have some other products. 
The price level of the principal items in this group has been rather high, and buyers have turned to other products which 
are normally considerably more expensive, but owing to capricious demand have remained at a price level little above and 


in some cases below those of D. S. meats. 


Sweet pickle meats have shown a seasonal decline parallel with that of the past two years, although this decline 
during August was not as sharp as was anticipated in certain quarters. However, stocks of these meats are below those 


of a year ago and under the five-year average of the same date. 
Lard stocks held to a fairly even level for about five months but showed a sharp decline during August. This is 


the 


season of foreign buying and large quantities were shipped abroad to meet this demand, also to anticipate the German 


tariff. 


Stocks generally are not considered burdensome and are expected to clear up satisfactorily during the weeks 


remaining before product from the fall hog runs is available. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices React—Trade Quiet—Hog Move- 
ment Fair—Hog Prices Steady—Export 
Moderate. 

Prices for hog products have shown 
some reaction from the recent rally, but 
haye displayed only limited animation. 
October lard at the low point was down 
to 16.65, rallying 30 points on some cov- 
ering of shorts and influenced by expecta- 
tions of a decrease in stocks. 

There was also a little steadier tone in 
meats, but the volume of business was 
not heavy and the situation still shows a 
lack of decided tendency either way. 

Product Prices Show Decline. 

Developments in the trade have not 
been very conclusive other than the fact 
that product prices have declined over 
lc a pound from the recent high point, 
while the decline in hogs has been on a 
much larger scale. 

At the high point October lard was 
17.95, and the low point this month 16.65. 
October ribs at the high point were 18.90 
and declined to 17.35. 

The reaction was partly due to the pos- 
sibility of an overbought position in the 
market, and also to the action of the hog 
market. The decline in the hog market 
was very persistent. 

The movement of hogs the past few 
months has been quite interesting. From 
the low point of 11.30 in May, the market 
advanced to 13.90 and then has drifted 
back to 11.80 again. The movement has 
not been particularly oppressive, but there 
has been an unwillingness on the part of 
packers to begin the season’s packing 
operations at the high level of the sum- 
mer range of values. 

Stocks of Product Much Smaller. 


The Government report of the total 
stocks of product in the country was 
studied with a good deal of interest. The 
figures showed important reductions com- 
pared with August Ist on meats and lard. 
A year ago the comparison was almost 
equally pronounced, showing that the 
tendency during August and a compari- 
son of the five year averages also show 
a persistent falling off, indicating a regu- 
lar seasonal change in stocks, so that the 
figures as reported this year had but little 
influence. 

The changes in round figures show as 
follows in millions of pounds between 
August 1 and September 1: 


5 year This 
aver. Last year year 
Frozen beef ............. — 5.2 3 — 4 
BONG, CUNOG 0.0 ks casio ais —1. — 1.5 — 8 
Week) ih COP... os cess + 7 + 8 -- 
ee —40. — 2 —39.7 
TO tere re —18. — 7. 
PETE, Th COTO os len cses css —14.6 a 6 — 5.4 
a A ar — 3.6 — 8 
Pork, pickled, in cure. —24.8 8 +24.8 
BME. 060 6b oe gens ebinkare’d —28. —25. —81.3 


The Chicago mid-month stocks of prod- 
uct showed a decrease from the first of 
September, and also a decrease compared 
with last year. The decrease in lard com- 
pared with September Ist was nearly 13,- 
000,000 ibs., with the total 27,000,000 less 
than last year. 


Chicago Provision Stocks. 
The comparative figures for the mid- 


month comparisons of products follow: 

Mid-Sept. End-Aug. Mid-Sept. 

1925 1925 1924 

Pork, WDB. 6 .cases. 735 912 782 
Lard, contract, lbs.. .36,139,363 46,753,557 58,327,338 
Lard, other, Ibs... .. 3,402,435 5,599,582 8,262,770 
Lard, total ........ 39,542,198 52,353,139 66,590,108 
Te VEIL 625 ins xs 3,143,571 4,296,190 2,237,375 
Bellies, lbs. ........ 15,980,798 15,779,955 24,933,104 
_A study of the hog movement for the 
first seven months this year showed the 
same tendency as indicated in the monthly 
totals previously. The most pronounced 
falling off compared with last year ap- 
peared to have been in July with a re- 
duction in the movement of nearly 1,300,- 
000 hogs. 


The total for the seven months was 
27,026,000, a decrease of nearly 6,500,000 
hogs compared with the corresponding 
time the previous year.and of 4,900,000 
hogs compared with 1923. The totals 
were about 3,000,000 higher than the pre- 
ceding two years. 





The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased re- 
ports on the condition of the 
markets, are given each day by 
THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE. 


Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at -Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 

This service has become the 
recognized trading authority, and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. Telegraphic serv- 
ice (messages collect) is also 
available. to subscribers at all 
times. 

If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $48 per year, payable in 
advance: 

The National Provisioner, 
Old Colony Bldg., 
Chicago. 


Please send me information about 
the DAILY MARKET SERVICE: 


DRE GS eee hewn weve ce teen tes andi 











The government report of meat con- 
sumption for June showed an average of 
8.9 lbs. per capita compared with 9 Ibs. in 
May, and 9.4 lbs. in June last year. The 
change was not important enough to in- 
dicate any particular trend in the meat 
consumption through the country. The 
total consumption was given at 1,015,000,- 
000 Ibs., compared with 1,024,000,000 Ibs. 
in May and 1,050,000,000 Ibs. in June last 
year. 

Hog Slaughter Much Smaller. 

The statistical survey of the meat and 
provision situation for June and for six 
months ended June has been rather in- 
teresting features. The hog slaughter for 
the six months this year was 23,679,000 
hogs against 28,092,000 last year with an 
average dressed weight of 221.91 lbs., 
against 222.91 lbs. last year, and a dressed 
weight of 168.57 against 169.45 Ibs. 

The loss in production per hog together 
with the decrease in the total number 
slaughtered resulted in a production of 
3,497,000,000 Ibs. against 4,735,000,000 Ibs. 
last year. The production of lard per 
hundred pounds of live weight averaged 
15.85 lbs. against 17.52 lbs. last year. 


Hog Cost Runs High. 

The average cost for ‘slaughter was 
$11.85 this year against $7.14 last year and 
$8.26 for the three year average. The 
average for June was $12.33 against $6.98 
a year ago in June. These figures of cost 
show the problem the packing interests 
had to meet in regard to the handling ot 
hogs. 

The figures on cattle showed a slaughter 
of 4,459,000 for six months against 4,278,- 
000 last year with an average live weight 
of 969.7% against 960.17 last year and an 
average dressed weight of 525.64 ayainst 
521.10. With the increased slaughter the 
total product was 2,320,000,000 against 
2,207,000,000 last year. 

The comparative price on cattle showed 
a very small gain, the average cost per 
hundredweight was $7.54 against $7.22 last 
year and a three year average of $7.10. 

K—The market continues firm but 
quiet with mess New York quoted at 
$41, —, nominally $41.50, and fat backs 
$39.50@43.50. 

At Ghicaco, the market is quiet on the 
basis of about $38 for mess. 

LARD—The market has been easier the 
past few days with quiet export demand. 
Prime western New York quoted $17.65; 
middle west, $17.55@17.65; city, $17.50@ 
17.75; refined Continent, $18.50; South 
American, $19; Brazil kegs, 20c; com- 
pound, 13%c. 

At Chicago regular lard was quoted in 
round lots at about $16.85@16.90; and leaf 
lard about 20@25c under September. 

BEEF—The market was dull and steady 
with small trade. Mess New York quoted 
$18@19; packet, $19/@20: Ae cpu $21@23; 
extra India mess, $34@36 

At Chicago beef hams are quoted at 
$35.507@36.00: plate beef, $22.50@23.00. 


SEE PAGE 37 FOR LATER MARKETS, 


MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Sept. 12, 1925, are reported 
officially as follows: 














Point of 

origin. Commodity. Amount. 
Canada—Smoked pork ...........6.eeseees 918 Ibs. 
Canada—OQuarters of beef............0005. 104 
Canada—Pork trimmings ar 310 Ibs. 
Canada—Lamb carcasses 180 
Canada—Fresh pork loins ...+ 8,398 Ibs. 
Holland—Sausage in tins.............05005 4,350 Ibs. 
Germany—Smoked hams ...........se0e0+ 2,670 Ibs. 
Treland—Smoked pork .........6seeeeeeees 920 1 
Treland—Smoked hams ..........s++eeee+s 2,540 Ibs. 











Extra Profits 
for you who 


Would you like to get a greater mar- 
gin of profit on your present output of 
smoked meats? 

If you would, investigate this method 
used with great success by packers in 
every’ important city in America. 


“What will it do for me?” 


It eliminates flabby meats, shrivelled 
meats, meats with poor flavor and 
wrong color, meats that go out to injure 
the good name of your brand. 

What is it? 

Powers Automatic Temperature Con- 
trol. It is Thermostatic. It keeps 
gas-fired smoke houses at an even 
temperature. You simply set it for 
whatever tempera- 
ture you require. 

It is accurate, al- 
ways on the job— | 
never loafs nor 


goes to sleep — 
ever forgets— . wome ..........-.- 
never guesses 


wrong—never asks 
for bigger pay. Its 


| Name 


The Powers Regulator Co., 
2725 Greenview Ave., Chicago. 


Please send me particulars of your 30 | 
day free trial and prices of your Ther- 
mostatic Control for Smoke Houses. 


Type of Smoke House...........+-++ee05- 


THE NATIONAL PROVISIONER 


smoke meats 


cost is reasonable, and it gives accurate 
temperature control for many years. 

When smoke house temperatures are 
controlled by hand, experience shows 
that shrinkage varies from 6 to 15 per 
cent. If the smoke house gets too hot, 
there is heavy shrinkage, spoiled meat, 
and fires. If the temperature is not hot 
enough, there is loss of valuable time 
and labor, and unsalable meat due to 
bad color. 

Powers Thermostatic Control reduces 
these losses to a minimum, and its cost 
is but a fraction of the loss sustained on 
one batch of spoiled product. 

A good smoker is hard to get, and dif- 
ficult to keep because his work is not 
only disagreeable, but impairs his health. 

Powers Thermo- 
| static Control re- 
lieves him of one of 
his chief worries, 
makes his job more 

attractive, and im- 
| proves the quality 
and _salability of 
your product. 


Write for our FREE Test Offer and Prices 


THE POWERS REGULATOR CO. 


34 years cf specialization in temperature control 


2725 Greenview Avenue, Chicago 


Offices in 35 Cities—See your telephone directory. 


(110) 
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BRITISH PROVISION LETTER. 
(Special Letter to The National Provisioner.) 

Liverpool, England, Sept. 5, 1925.—The 
bacon market this week has been quiet, 
the high prices now prevailing affecting 
consumption with the result that Danish 
is now being offered at 2s to 3s under offi- 
cial quotations. Canadian bacon is in bet- 
ter supply also and sellers are easier in 
their ideas. American bacon stocks are 
particularly light, but at the high prevail- 
ing prices buyers lack interest. Stocks of 
hams here are very light and are princi- 
pally long cuts and skinned hams, but at 
the same time, although A. C. hams are 
not particularly plentiful, the demand is 
only of a retail character. Picnics are in 
a small sale, the heavy average being of- 
fered freely at cheap rates. 

Lard has shown an improvement in 
price this week, due to the reduction in 
the Chicago stocks at the end of: the 
month, holders here firming up in’ their 
ideas in the expectation of a further im- 
provement in price in the near future. 


sxtiitinilptinscee 
EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 

















ports for the week ending Sept. 12, 1925, with com- 
parisons: 
PORK, BBLS. 
From 
Week Week Nov. 1, 1924. 
ended Sept. ended Sept. to Sept. 
To 12, 1925. 13, 1924. 12, 1925. 
United Kingdom... 21 160 2,388 
Continent ......... 35 265 10,979 
West Indies ...... 185 ime 5,509 
B. N. A. Colonies. ier 120 
a 241 425 18,946 
BACON AND HAMS, LBS. 
United Kingdom.... 6, 448, 500 9,157,500 427,518,100 
eee 1,872,500 1,629,000 51/324,000 
Sth. and Ctl. Amer. ......-- — secvees 220,000 
OD ciacins- deseehs 92,500 242,000 
Ti As Cenass 2 etic ds 5 ag tasies 93,000 
Other countries ... 9 ....... 30,000 784,000 
I t's itor apie tina 8,321,000 10,909,000 480,181,160 
LARD, LBS. 
United Kingdom... 3, 048,550 3,634,225 192,735,636 
| 553 10,082,277 319,713,437 
Sth. and Ctl. Amer ‘<i 130,000 4,349,688 
OO Eee 227,252 2,482,576 
Gee WN Sst ba a ES. 97,022 
EE GE ane wee 19,999,103 14,023,754 519,378,359 
RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork, Bacon and 

From— bbls. hams. lbs. Lard, Ibs. 
Re Oe eee 56 4,003,000 17,330,103 
MEE Sitic so Sek ube kceeS ¢< iniiae’ itt heaepmies 1,700,000 
SOO, CMUOOINE so cigs ev cece FORTE OLE TT TT ee 
IIL bos sev cn < o'e'b cau 4,318,000 969,000 
ere 241 8,321,000 19,999,103 
Previous week .......... 784 13,409,250 10,063,736 
2 weeks AZ0............+. 269 10,261,200 7,873,750 
ee |) ee 425 10,909,000 14,023,754 


Comparative summary of aggregate exports in Ibs., 
from Noy. 1, 1924, to Se pt. 12, 1925 


} sats ‘4 7925 1923-1924. Decrease. 

Pork, Ibs. 789,200 6,908,200 3,119,000 
Bacon & Hams, Ibs. 480, 181, 160 693,934,035 213,752,875 
rd, lbs. .........519,378,359 748,912,827 224,834,468 





tem has been in use ever since. 





Ussesa Sales Company 


All Sizes of Our Grease Collecting 


Catch Basins Reduced in Price 


In 1914, the New York Butchers Dressed Meat Company, a subsidiary of Ar- 
mour & Company, installed one of our “A” size apparatus to take the place of their 
old, unsanitary catch basin system, and issued the following testimonial. 


“In reference to the tests made with your apparatus, would say that we are now run- 
ning this basin, which is 9’ x 6’ x 4’, for the past three weeks without cleaning out same in 
any way whatever, and the water in same at all times has been odorless and the fat has 
been sweet and practically free from dirt, thereby doing away with considerable work in 
cleaning catch basin and handling additional fat and eliminating entirely all the disagree- 
able odors generally resulting from the use of ordinary catch basins. 
the above analyses were drawn by a representative of Stilwell & Gladding and made by 
them, and the tallow being tested for free fatty acid showed a percentage of 1.64, and 
could be used at least in a grade higher tall ow than we are using at present. 


N. Y. B. D. M. CO. (Sgd.) A. McK., Supt.” 


3203 Woolworth Building 
New York City 





Might say here that 


1914 1925 


Some of our other sat- 
isfied Customers Are: 


Kingan & Co, 

Colorado Pack. & Prov. Co. 
Louisville Provision Co, 
Welsh Packing Co. 

Jacob Dold Packing Co. 
Klineck & Schaller, Inc. 
Brueding Bros. Co. 
John J. Felin & Co., 
Jos. Campbell Co. 
Montreal Abattoirs 
Parker Webb Co. 

A. Fink & Son 

Larkin & Co. 

Christ Kienzler & Co 
A. H. March Pack. Co. 
Seltzer Packing Co. 


And many, many others 


Our sys- 


Inc, 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW.—The market has shown 
more interest and a better demand. The 
last business reported was 934c, but there 
were intimations that more would be paid, 
and a nominal figure of 10c was given, 
although the buyers declined to pay over 
93%4c. The market seems to be in a sold 
up condition and there is very little stuff 


offered. There have been sales this week 
of about 150 drums of city tallow at 
9%c. 


At New York extra was quoted at 934c 
last trade, and special at 914@95<c, with 
some inquiry reported for edible at 11%c. 

At Chicago the market was very steady 
with edible 10%@l11c; packers No. 1, 9@ 
9%c; No. 2, 84 @8%4c. 

London auction sale of tallow reported 
1,048 casks offered with 360 casks sold, 
prices unchanged; mutton 49s 6d@52s; 
beef, 47s 6d@50s 6d; good medium, 47s@ 
47s 3d. 

Australian tallow was unchanged with 
fine at 49s, good medium 46s 3d. 

STEARINE—The market has been 
easier for oleo stearine with some sale 
as low as l3c on last Saturday, but of- 
ferings at this price were quickly absorbed 
and this week the market was quoted at 
13%c bid, 13%c asked. 

At Chicago the demand has been steady 
at 14@14%c. 

OLEO OIL—Somewhat easier tone has 
developed in the oleo oil market with a 
limited demand. Sales were reported 
earlier in the week at 16%c and the middle 
of the week 16%c at New York with very 
little interest showing. 


At Chicago the market was quoted quiet 
at 16%@17c. 








SEE PAGE 87 FOR LATER MARKETS. 








LARD OIL—The market has shown a 
better tone with some improvement in 
demand, although the volume of business 
passing is not large. At New York edible 
is quoted at 20¥6c; extra winter, 181%4@ 
a extra 1434c; No. 1, 13c. 

EATSFOOT OIL—Trade has been of 
little more active proportions with the 
market steady at previous quotations. 
Pure oil is quoted at New York at 1434c; 
extra, 13c; No. 1, 1234c, and cold test 


Ke. 

GREASES—There has been very little 
change in the grease situation. Prices are 
about steady with only limited interest 
from soap makers. Superior house grease 
is quoted at New York at 834c; low acid 
yellow, 9c; with some choice white grease 
quoted at 15c. 

At Chicago the market is quiet with 
brown, 8%@MB%c: house. 84AMB3Hc: A. 
white, 10@101%4c; and choice white, 13%4@ 


13%Ac. 
venue” SE 


EASTERN FERTILIZER MARKETS. 
(Special Revort to The National Provisioner.) 
New York, Sept. 16, 1925—There has 
been very little trading in tankaee this 
week because there are very few offerings 
of either ground or unground material. 
Nitrate of soda was advanced this week 
by the importers 2c per 100 Ibs. for all 
deliveries, on account of higher freight 
rates from Chile. Potash salts were ad- 
vanced in price from 25c to 50c per ton 
for shipments October tc April inclusive. 
South American tankage and blood is 
a little easier, and several hundred tons 
of blood were sold at $4.25 c.if. Atlantic 
coast ports. 


WEEKLY REVIEW 


Packinghouse By-Products 


Blood. 

Chicago, Sept. 17, 
All price changes tended downward. 
with most buyers not interested above 
$4.50 basis Chicago for high grade ground 
and’ $4.40 for unground. South Amer- 
ican was offered at $4.25 c.i.f.. a break of 

25c from last quotations. 


1925. 


Unit ammonia. 
Sib Dee NE CELR aoe Vaal de daa eh ene en $4,50@4.60 
Crushed and unground..............seee8. 4.30@4.40 


Digester Hog Tankage Materials. 


This branch of the trade was about in 
the same rut as last week in that sellers’ 
ideas were 25c to 50c above buyers. The 
market presented a weak appearance at 
the following quotations: 

Unit ammonia. 


Ground, 10 to 12% ammonia............. $4.25@4.35 
Unground, 11 to 18% ammonia............. 3.90@4.15 
Unground, 8 to 10% ammonia............. 3.60@3.80 


Fertilizer Tankage Materiais. 


Very little doing in this department, due 
principally to 95 per cent of the tankage as 
produced by the packers and renderers 
going for feeding purposes. One produc- 
tion of unground tankage, testing about 7 
per cent and 35 per cent was offered at 
$4.75 delivered Pacific Coast, but was re- 
fused owing to the high freight rate. 
South American sold at $435 c.if., al- 
though prevailing bids were at $4.75. Hoof 
meal was priced at $4 River points and 
$3.75 Eastern points, but buyers showed 
no interest. 

_ ammonia. 
High grade, ground, 10-12% ammonia... 
Lower grade, ground, 6-9% ammonia...... - 8.15 
Medium to high grade, unground..... «4 
Ene pared and lower grade, unground...... 
Grinding AA pig toes, dry, per ton... .30.00@40.00 


Bone Meals. ; 


Most of the Middle-West productions 
are sold ahead. Most interest was con- 
fined to foreign offerings, with 3 per cent 
and 50 per cent making $33 c.if., and 1 
per cent'and 60 to 65 per cent held at 
$27.25 c.i.f. Foreign raw bone meal was 
held at $34 c.i.f., without buyers. Regular 
fertilizer raw bone meal made $32 in bags 
basis Chicago, and a special feeding grade 


held at $50. 





Per ol 
Se TU MN ee ono o's 654 ba Weles naceishne ee oY peg 
ne ee ee ree 
Steam, unground ‘ : B00 35:00 





Cracklings, 
Buyers showed hunger for soft pressed 


pork, and best grades might be landed 
around $87.50, with a similar grade of 
beef at $60. A hard pressed beef contract 
made $1 delivered destination point, 
material testing around 52 per cent pro- 
tein, in spite of most buyers being willing 
to pay that amount f.o:b. production points. 
Hard wressed pork cracklings were held 
at $1.25 basis Chicago, with best counter- 
bid $1.10. 
Per ton. 


Pork, according to grease and quality. ..$75.00@87.50 
Beef, according to grease and quality... 50.00@72.50 


Bones, Horns and Hoofs. 

With any increase in the buving power, 
the following quotations would likely be 
boosted $5 to $10. However, buyers con- 
tinue somewhat indifferent. 






Per ton. 
poor hy Bg EE a Ta eee ror ag: 00@100.00 
EMR wlicle vag xed ovat ters ... 34.00@ 36.00 
Hoofs, unassorted .......... . 33. +4 35. 
Tound shin bones, unassorted 42.00@ 45 00 
Flat Shin bones, unassorted. . - 40.00@ 42.00 
Thigh, Blade & Buttock bones, unasst.. 38. 42.00 


(NOTE.—Foregoing prices are for mixed carloads 
of materials indicated above.) 


Glue and Gelatine Stock. 
Calf stock made $30 basis Chicago, 
jaws, skulls and knuckles $33, junks $26, 


and big packer sinews, pizzles and _ hide 


trimmings $21, the latter price being the 
highest for some time. 





Per ton. 
CR Nic wsenens secdwovaes pee cecus $28,00@30.00 
Rejected manufacturing bones........... 34.00@38.00 
BE PUI no ccc cn ce gosnceccsmeseceseces 25.00@28.00 
Cattle Jaws, skulls and knuckles....... 31.00@33.00 
Junk and hotel kitchen bones.......... 26.00@28.00 
Sinews, pizzles and hide trimmings...... 19,00@21.00 


Animal Hair. 

Ail price changes tended upward. Coil 
dried summer made $62 f.o.b. production 
points and coil dried winter $80. hy: 
cessed grey summer was priced at 8% 
basis Chicago, best counter-bid 634c, oa 
winter processed grey again reached 
10c f.0.b. production points. Winter black 
dyed was held at 13c, with no counter-bid 
made. Big packer cattle switches sold at 
4%c to 44%c delivered, kill count, less 
20 per cent, with small packer produc- 





tions at 334c, count 115 for 100, stubbs 
out. 
Se SR ee eee 
Dyed essed, lb. ...... ... 64%@10 
PE REE Paes 74%@12 
Cattle switches (110 to 100) eac 8%@ 4% 
Biewee tela; COO «4.6 cine cccscencucs wei br 
Horse mane hair, green, Ib............08- 12 14 
Unwashed dry horse — Deir, Tass. ds 18 21 
Pulled horse tail hair, Ib............0see00- 60 15 


Pig Skin Strips. 
Owing to sellers and buyers being so 
far apart in their views, practically 
nothing was done in this branch of the 


trade. Any increase in live hogs would 

bring about a price decline. 

Prime No. 1, Tanner grade, per Ib......... 6 @T™%} 

Edible Grades, Unassorted..............+++ 44@ 5% 
BS! ES 


PROPER DRYING OF HOG HAIR. 


Many packers and slaughterers of hogs 
do not know the best way to handle field- 
dried hog hair to get the most out of it. 
Because of ignorance or carelessness it is 
often allowed to become heated, which 
makes it unsuitable for curled hair pur- 
poses. A great deal of money could be 
saved if more attention were paid to its 
preparation. 

Timely hints on the proper methods of 
handling this valuable by-product are 
given by Guy Fridley, of the Guy Fridley 
Commission Co., Chicago, as follows: 

“Hog hair should be piled on the field 
to an even depth, not over one foot deep. 
It should be turned once or twice each 
week, to prevent its becoming heated. 

“Some producers feel that it is heating 
that removes the cuticle from hog hair, 
but such is not the case. The hair is 
supposed to become fly-blown, followed 
by maggots, which consume the cuticle. 
After which, if not allowed to heat, the 
hair will be shiny and springy and will 
make a good grade of hair. When heated 
or burned, however, due to not turning 
the hair at reasonable weekly periods, it 
disintegrates when coming in contact 
with water and is unsuited for curled hair 
purposes.” 

The most valuable outlet for hog hair 
is through the processing channels. Pro- 
cessers normally pay $30 per ton more 
for properly cured, field-dried hog hair 
than any other outlet. 

Mr. Fridley, who has had a great deal 
of experience in selling wet, field-dried, 
coil-dried, processed gray and black-dyed 
hog hair, urges that producers of hog 
hair follow these suggestions, which will 
react to the best interests of all con- 
cerned. 
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Refiners of 


White Butter Oil--Yellow Cooking Oil--Salad Oil--Peanut Oil 


Manufacturers of 


Shortening and Margarine 


YOUR BROKE 





IS OUR SELLING AGENT 
GIVE HIM YOUR INQUIRIES 
CARLOADS—LESS CARLOADS 


Y St. Louis, 


U. S. A. 





















SOUTHERN MARKETS. 
New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Sept. 17, 1925. 
Prime crude cottonseed oil, 914c im- 
mediate; 9¥%c September; 9%c first week 
October; 9c October and November. 
Mills offering sparingly. Active demand 
for nearby positions, especially with lower 
crop estimates; mills and farmers more 
bullishly inclined. Also spot cotton 
houses are very bullish on cotton. 
New Orleans future market for October 
has ruled very steady, being about %4c per 
pound under correct parity, based upon 
crude oil and cottonseed prices, with 
practically no hedge selling and good in- 


vestment buying in October at New 
Orleans. This will likely work 4@'%c 


per pound higher if present crude oil and 
seed prices are maintained, as there exists 
quite a short interest in this position. 
Increased interest is being shown in New 
Orleans cottonseed oil market by crude 


mills, refiners and compound manu- 
facturers. 
Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex. Sept. 17; 1925.—Prime 


cottonseed’ delivered Dallas, $42.00 per 
ton; drought seed, $37.00@38.00; prime 
crude cottonseed oil, f.o.b. Dallas, 9c: 43 
per cent cake and meal, $36.00; mill run 
linters, 4%4@6c. Weather very warm. 
bess 82 eas 
COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York, September 1 to September 16, 75 
‘bbls. 





CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 

New York, Sept. 15, 1925.—Latest quo- 
tations on chemicals and soapmaker’s 
supplies: 

Seventy-six per cent caustic soda, 3.76@ 
3.91 per cwt.; 98 per cent powdered caus- 
tic soda, 4.16@4.56 per cwt.; 58 per cent 
carbonate of soda,‘2.04@2.44 per cwt. 

Clarified palm oil in casks 2,000 lbs, 934 
@9Kc |b.; olive oil foots, 9%4c Ib.; East 
India Cochin cocoanut oil, 1534c Ib.; 
Cochin grade cocoanut oil, domestic, 13%4c 
Ib.; Ceylon grade cocoanut oil, 1234c Ib. 

Prime summer yellow cottonseed oil, 
124%4@12%c Ib.; soya bean oil, 13%c Ib.; 
red oil, 12@12%c lb. 

Extra tallow, f.o.b. seller’s plant, 934c 
lb.; dynamite glycerine, ‘nom. 18%c Ib.; 


JUNE MARGARINE PRODUCTION. 


Production of margarine in the United 
States during June, 1925, is indicated as 
follows by figures on sales of revenue 
stamps, issued by the U. S. Treasury 


Department: 

June, 1925. 
Oleomargarine, uncolored, Ibs. .13,995,120 
Oleomargarine, colored, lbs.... 627,776 


seeewall ney 
OIL CONGRESS IN BRAZIL. 


A second Congress of Oils will be held 
in Sao Paulo, Brazil, some time in 1926, 
according to information received by the 
U. S. Department of Commerce. The first 
Congress was held late in 1924. An- 


nouncement as to exact date and further 
details of the second Congress will be 
made later; according to those in charge. 


June, 1924. 
13,359,840 
650,807 


VEGETABLE OIL MARKETS. 


COCOANUT OIL—The market has 
been very firm and nearby oils have ad- 
vanced rather sharply due to the delay in 
the movement in the new oil from the Far 
East. Spot supplies were small and quo- 
tations have been advanced. Forward 
shipments are still rather heavy not re- 
sponding to the advance in the nearby. 

At New York Ceylon in barrels was 
quoted 13%4c; tanks, 1234c; tanks coast, 
10c;. Cochin New York, 13%c; edible, 
15%4c. 

SOYA BEAN OIL. — Offerings 


are 


-small and with light arrivals there has 


been a further advance in prices’ with 
coast tanks quoted at 13%c. 

CORN OIL.—The market is firmer 
with a better demand and prices have ad- 
vanced with other oils, although the vol- 
ume of trading has not been very large. 
Refined is quoted at New York, 13%c; 
crude, 12@12%c. 

PALM OIL.—There has been a general 
improvement in the tone of the palm oil 
market due to the continuation of moder- 
ate shipments and due to the advance of 
other oils. Offerings have been fairly 
promptly taken. 

At New York Lagos spot was quoted 
at 934c; shipment, 9%@9'%c; Niger spot, 
93%c; shipment, 834@8%c. 

PALM KERNEL OIL.—The market 
was quiet and prices showed some reces- 
sion with New York quoted at 10%c in 
barrels. 

PEANUT 
inal. 

SESAME OIL.—Purely nominal condi- 
tions prevail and prices are unquoted. 


OIL.—The market is nom- 


COTTONSEED OIL.—The market 
easier with a rather quiet trade. Refined 
oil, New York, quoted at 10.60@II1c; 


southeast: crude, 91%4c; Valley crude, 9%4c; 
Texas, 9@9%c. 




















September 19, 1925. 


THE NATIONAL PROVISIONER 


VEGETABLE OILS 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ 


WEEKLY REVIEW 


Association, the Texas Cottonseed 


Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers 
Association and the Mississippi Cottonseed Crushers’ Association. 


Prices Advance—Near Months Reacting 
Trade Light—Some Tenders — Crude 
Oil Easier—Southern Drouth Relieved. 
Trading in cottonseed oil on the New 

York Produce Exchange the past week 

has not been very large, it being a period 

of uncertainty before the new oil became 
available, and prices have been moving on 
rather limited transactions. The nearby 

market was quite strong, gaining 110 

points from the recent low level with con- 

siderable covering of shorts and rather 
light offerings on account of the position 
of crude oil. 


Tenders on the Sept. were also smaller 
than anticipated, partly due to the crude 
position. The total tenders were only 
10,900 bbls. up to the middle of the month. 
A great deal larger delivery movement 
had been expected and shorts who had 
expected delivery became rather uneasy. 


Weather Conditions a Factor. 


The smallness of the delivery was said 
to be due to the developments in the crude 
oil position to some extent. Weather con- 
ditions played quite an important part in 
this situation. The serious drouth which 
prevailed over an important section of the 
south, while bringing rapid maturity of 
the cotton, resulted in reducing the water 
supply to such an extent that mills in 
many sections were unable to run, and 
crude production was. disappointingly 
light, although the ginning of cotton was 
of record proportions with a correspond- 
ing production of seed. 

Crude oil as a result of these conditions 
in part was very firm on the basis of 914 
and 95éc for the near positions, and 9%c 
for almost any position during the fall. 
During the week a general storm swept 
across the country relieving the drouth in 
many sections and helping conditions in 
others. 

Partly as, a result of this situation, and 
partly a disposition to take profits on 
some oil on account of the advance in the 
future market resulted in some increased 


pressure on crude and an easing in the 
crude nearby price % to %4c 
Crude Basis Above Future Parity. 

The crude basis, however, is still dis- 
tinctly above a parity with the futures 
and the market position would seem to 
indicate either the necessity of an advance 
in the futures or a decline in the crude to 
bring the futures market on a parity with 
the crude. 

This situation is expected to result in 
only a very limited hedging movement 
from the south as long as such relations 
exist, although there are some sections 
which are more favorably situated and 
may hedge, but are taking a decided risk 
in so doing, owing to the unsatisfactory 
relation of the crude and the refined. 

The reports from Memphis during the 
week that a leading middle west crude 
mill corporation had been placed in the 
hands of a receiver was not entirely un- 
expected. Reports have been persistent 
for some time previous that there was 
possibility of such action partly resulting, 
it was intimated, from a difference. of 
ideas as to management by different in- 
terests. To what extent this action will 
affect the crude market depends to some 
extent on whether the action of the re- 
ceiver will be to continue operations or to 
wind up the affairs of the company. 


Lard Market Showed Decline. 

The position of oil and lard has again 
attracted quite a little attention In the 
recent swing in the market the lard mar- 
ket has shown a decline of over lca pound 
and the oil market at advance of over Ic 
a pound from the previous turning point. 

The decline in the lard was thought to 
be partly the result of the action of hogs 
and the probable increased movement of 
hogs during the fall and possibility of in- 
creased lard production. The figures on 
the lard stocks at Chicago compared with 
the beginning of the month as shown in 
the mid-month statement indicated a per- 
sistently decreasing tendency. 

The mid-month stocks showed a de- 


crease of 13,000,000 Ibs. compared with 
Sept. 1, and the total was 27,000,000 Ibs. 
less than last year in mid-September. The 
Bureau of Agricultural Economics’ report 
of total lard stocks in the country for 
August lst showed a decrease of 31,300,000 
Ibs. compared. with August Ist with the 
total 10,000,000 Ibs. less than last year, 
and 22,000,000 Ibs. less than the five year 
average. : 

Look for Less than 14,000,000 Bale Crop. 

The last Government report on cotton 
was quite a decided surprise to the trade, 
and the shift in the tendency of the crop 
estimates has been so pronounced that 
there is a general giving up of thought of 
over 14,000,000 bales. This is such a rad- 
ical change in ideas as to the crop outturn 
and. seed supply as to mean a decided dif- 
ferent basis on figuring the supplies for 
the coming year. 

Confidence had been very general up to 
a short time ago that the crop would turn 
out over 14,000,000 bales and some _ be- 
lieved the results would show a total in 
the neighborhood of 15,000,000 bales. The 
prolonged drouth and severe temperatures 
resulted in an early maturing of the crop 
over very extensive sections of the coun- 
try. While this early maturing has had 
damaging influence to some extent on the 
crop it has also not been without benefit 
in that the boll weevil activity has been 
greatly checked throughout the entire 
country. 

The early maturing of the crop resulted 
in record ginnings up to September Ist 
and the Government report to be issued 
next week is expected to still further em- 
phasize the rapid movement of the crop. 
The into sight movement has been of huge 
proportions, reflecting the ginnings. The 
Government report for the 16th of Sep- 
tember which will be issued next week 
will be based on a revision of the pars 
for estimates. These pars are steadily ad- 
vancing, but are showing figures a little 


under the corresponding figures for last 
year. 


Estimating the Cotton Crop. 


As a basis for ideas as to what the com- 
ing report may indicate, the comparative 
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round contract, 
The movement of cotton seed oil to 


New Orleans is a natural one, and 
makes this a logical market. 
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figures on the pars and what they 
follow: 


mean 


Bales, if condition 
Par 


= opt. 16 Pounds 


Acreage 
96.000 


931, 600,000 
919,512,000 
20,700,000 
794,600,000 1 
948,448,000 1 2 
498,160,000 1,042.0 
4,413,354,000 9, 9 
1,280,021,000 2, 
1,021.720,000 2 


338,882,000 708.9 
178,565,000 373.5 


27,000,000 58.1 
48,900,000 102.5 
000 





Svebes 70,000 32 54.400, 
See 44,448,000 266.1 1,236,120,000 25,860,000 
Each point in condition represents 258,- 
600 bales. The par yield for September 16 
is 266.1 Ibs., compared with 269.3 on Sep- 
tember 16 last year. 
The following crops would be indicated 


Average 


on the following condition: 
pear emg a ceo pie 2: 12,671,000 bales 
2 wee 12,930,000 bales 
we er Geet 22. oS 13,189,000 bales 
ee ere. oo ss 13,447,000 bales 
ae ee ere 13.706,000 bales 
ee ee 13,964,000 bales 
COTTONSEED  OIL.—Market trans- 
actions: 


Friday, September 11, 1925. 


—Range— ee 
Sales. High. law. Bid. Asked. 


Spot Vib oN cage sacl vee Re eee 
Se ae 500 1100 1095 1085 a 1109 
a ge 1200 1098 1083 1078 a 1082 
i 300 1065 1047 1047 a 1059 
SS Mg 1900 1056 1040 1038 a 1045 
a Gia eae 2400 1059 1047 1041 a 1048 
Ee 100 1049 1049 1044 a 1049 
MG 55 os Fae 2000 1076 1062 1060 a 1063 
April . 1060 a 1075 


Boreas, Prime Winter Yellow 


i - Port Ivory, 
Refineries 
Macon, Ga. 
Datras, TEXAS 








The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 


Moonstar Cocoanut Oil 
P&G Special (Hardened) Cocoanut Oil 
IvoryDALE, OHIO 


Fe 
Kawaas Crry, Kaw. CINCINNATI, OHIO 


AMILTON, CANADA 
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Total sales, including switches, 9,200 P. Oct. ......... 1100 1082 1060 1065 a 1067 
Crude S. E. 9% bid. NR Se sc aie ~ ose 400 a 1049 
Saturday, ae 12, 1925. Ee 1000 1047 1026 1036 a 1038 
ge— Closing— Jan. ......... 2500 1048 1040 1040 a 1043 
Sales. High Lo Low. Be Aad. FeO. 8s. ... 1045 a 1060 
OS ae ee ihe 3d cata) vai de ORES 5 OT”, ce aco! 3100 1067 1060 1059 a 106¥ 
rd Sg 300 1100 1095 1096 a 1105 April ........ 1060 a 1070 
LS REESE 300 1090 1086 1095 a 1099 Total sales, iiclidiion switches, 9,000 P. 
ee 2 Pe 300 1070 1057 1060 a 1070 Crude S. E. 9%4-% bid. 
SO aka feos oe 700 1057 1045 1054 a 1058 Wednesday, September 16, 1925 
Jan 1400.1060 1056 1058 a 1059 ES Oa 
Feb. a ree 200 1064 1063 1062 a 1065 Sales. High. Low. Bid. Asked. 
Mar. 2100 1076 1070 1072 a 1074 ER NO Rg ... 1060 a 1100 
April ....,... - 1075 a 1085 Sept. 1.1... 500 1065 1062 1062 a 1170 
Total sales, ‘sictesbiion switches. 5,900. P: Oct |... 65: 700 1073 1055 1056 a 1059 
Crude S. E. 9% bid. Nov cay tear yee See @ 002 
Monday, September 14, 1925. RE Rae oe 3500 1037 1029 1031 a 1035 
BE NRE SER OE | NG RS 4500 1040 1034 1037 a 1039 
Sales. High. Low. Bid. Asked. Feb. ......... eta hae AE Seo 
Biat xcs... . 1075 a 1125 Mar. 2400 1060 1052 1057 a 1060 
ee reer oss alpine eta A © ORT io he oa 1060 a 1070 
Oct. ......... 3400 1100 1078 1080 a 1088 Sy ag — isitading sinttehes, 13,400 P. 
Seer ees Beas i 
i oe cts 57 37 a 2 
Se aeeee 700 1059 1043 1043 a 1045 Thursday September ‘lO 
ee 1048 a 1052 High. Low. Bid. Asked. 
Mar. . 5100 1074 1058 1059 a 1061 spot vse sees 1065 a 1100 
ene 1062 a 1075 Sept. 111s... 1065 1065 1065 a 1071 
bang sales, including switches: EE ots he ce eo 1075 1063 1074 a 1075 
Crude S. E. 9%-% bid. OMIM oc geo sue RK 1055 1047 1055 a 1058 
Tuesday, September 15, 1925. ee See 1054 1040 1052 a 1055 
—Range— Closing— Jan. ey ee ee ee a 1057 1049 1056 a 1058 
Sales. High. Low. ee  WANOR. EDs 05's oties hace cede te ee Ore 
RE ci ons cde es A ee AMO is. sok a Sie s eis 1077 1069 1075 a 1077 
LS ee Seer 1300 1075 Mp st Aes) PAIL sone yes ca cee 1080 a 1090 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, September 17, 
1925, as follows: 





Fresh Beef— 

STEERS: CHICAGO. BOSTON. NEW YORK. PHILA. 
ceccssoe $20.00 @ 23.00 $21.50@23.00 $21.00@24.00 $23.00@25.00 
eccccees 17.00@ 20.00 17.00@ 21.00 17.00@21.00 18.00@21.00 

cecsce 13.00@16.50 13.00@16.50 12.00@17.00 13.50@18.00 
hehe dws eee dabbs renee bec edu eenu ce 10.00@13.00 10.50@12.50 10.00@12.00 9.50@13.00 
12.00@14.00 12.50@14.00 13.00@14.50 12.50@14.00 





9.00@ 11.00 
7.50 8.50 


10.50@12.50 
9.00@10.50 


10.50@12.50 
9.00@10.50 


10.50@12.00 
8.00@10.00 








B 
conve cietin wh n ane mbit was Matev Me dhe idee os 7.50@ 8.00 So RR ak Et: oo eos 
A ae pep eat et at id Se a >) Ce Nwgaescs 64 Se ae tgnmd bs) 14) eeeeaeaee 
EN Gti on 4GNGd tea baoe sds oes wove lee OD te Chet 22.00@25.00 20.00@21.00 
Me atu SH OSS\n's sae wp + Aeinsies agar os S54 60 096445i0 AONE gs. ccs eck 19.00 @ 22.00 18.00@20.00 
+ Then acti es ogc ae leer 13.00@17.00 13.00@15.00 15.00@18.00 15.00@17.00 
Sree ee TET alata bale waht 11.00@13.00 10.00@13.00 11.00@14.00 12:00@14.00 
LAMB: 
NAT Si SE Rae LEO CR rT 29'00@31.00 24.00@ 25.00 26.00@28.00 29.00@31.00 
BRS ES 25 CER REINDS oe IRE RC UR, 26.00@29.00 22.00@24.00 24.00@26.00 27.00@29.00 
| PARR CAR AES ehh Si ale ie REO 24.00@27.00 20.00@22.00 22.00@24.00 25.00@ 26.00 
MI Godan ck oa, Bh dowec Cade coaceneae 19.00@23.00 18.00@ 20.00 18.00@20.00 cs see eae 
MUTTON 
a) ae eaee eerre 13.00@16.00 14.00@16.00 18.00@15.00 18.00@19.00 
EE See rer pore. ener ee gen 11.00@13.00 12.00@14.00 12.00@13.00 16.00@17.00 
tn anae 9.00@ 10.00 9.00@ 12.00 9.00@11.00 12.00@15.00 
a Cuts 
SSE Gye CSP Laie prestpme gen adene oa 32.00@34.00 29.00@31.00 32.00@35.00 31.00@33.00 
ee a 30.00@32.00 29.00@31.00 30.00@32.00 28.00@31.00 
12-15 Ib. avg 27.00@29.00 26.00@ 27.00 26.00@28.00 25.00@28.00 
15-18 Ib. avg 23.00@25.00 23.00@25.00 23.00@25.00 22.00@24.00 
MRS ss i aia Cav og oe cakes bones 21.00@23.00 20.00@22.00 22.00@ 23.00 21.00@ 22.00 
MS: ROOD © Nal tea epee tee: ON crane oo eeu ee 
SHOULDE : 
Skinned WOON AS 19.00@22.00 19.00@21.00 
PICNICS: 
46 Ib. avg 16.50@17.50 weiew os as: 20.00@21.00 
COMME oS isda. ot cy te cher ew rouge (esee oh oae 17.50@18.50 17.50@18.00 19.00@20.00 
BUTTS: 
FEELS OTOL LS LET IS 24.00G@26.00 owen venee 23.00@26.00 23.00@24.00 
SPARE RIBS 
ED 0 5 Pave <0 cadiabtip s apdecueie sts vi PE Dc cckstccgs . \-cnctyeeeen |, aeubeswehis 
TRIMMINGS 
DET T\. ohéneones ade de ses cavercesenese® EE AE No aaa eee. Cees éewebhe i") ene peeiane 
SET Rees cian cing cates 4th eas vb abate ston SO ac Got Coakweeaghn, ul Reabns Sees 


*Veal prices include ‘‘skin on’’ at Chicago and New York. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Provision market firm and fairly active. 
After breaking to new low levels Thurs- 
day, lard rallied sharply Friday. Some 
reports of better cash demand. Hogs 
were steady. 

Cottonseed Oil. 
Cottonseed oil steady at close of week, 


influenced by firm crude prices. Crude 
oil immediate in Southeast and Valley 
quoted at 9.25c bid; Texas, 9.25 sales; 


first week October, 9%c; all October, 9c; 
November 9c. Census Bureau’s report 
showed seed receipts in August, 269,000 
tons; crushed 113,000 tons; stock on hand, 
190,000 tons; crude oil produced, 33,846,000 
Ibs.; refined oil produced 19,977,000 Ibs.; 
stocks of crude oil at end of month, 18,- 
040,000 Ibs.; refined stocks, 92, 212, 000. 
Consumption of refined oil for the month, 
255,000 bbls., against 302,000 bbls. the 
previous month and 160,000 bbls. last year. 
Visible supply, 402,000 bbls., against 202,- 
000 bbls. last year. 

Quotations on cottonseed oil at Friday 
noon were: September, $10.65@10.75; 
October, $10.65@10.70; November, $10.40 
@10.53; December, $10.40@10.44; January, 


$10.45@10.48; February, $10.50@10.55; 
March, $10.65@ 10.69; April, $10.70@10. 78. 
Tallow. 


Tallow, extra, 934@10c. 
Oleo Oil and Stearine. 

Oleo stearine, 13%c. 

CS ERE 

FRIDAY’S GENERAL MARKETS. 

New York, September 18, 1925.—Spot 
lard at New York, prime western, $17.75 
(@17.85; middle western, $17.65@17.75; 
city, $17.50; refined continent, $18.50; 
South American, $19.00; Brazil kegs, 
$20.00; compound, $13.25. 

Liverpool Provision Markets. 

Liverpool, September 18, 1925.—(By 
Cable.)—Shoulders, square, none; picnics, 
78s; hams, long cut, 124s; hams, Amer- 
ican cut, 118s; bacon, Cumberland cut, 
116s; short backs, 109s; bellies, clear, 
134s; Wiltshires, 118s; Canadian, 121s; 
spot lard, 89s 6d. 

Hull Oil Market. 

Hull, England, September 18, 1925.—( By 
Cable.)—Refined cottonseed oil, 44s 9d; 
crude cottonseed oil, 41s. 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to September 18, 1925, 
show exports from that country were as 
follows: To England, 98,278 quarters, to 
the continent, 17,224 quarters; to other 
ports none. 

PENH a Be 
NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Sept. 12, 
1925, with comparisons, as follows: 


Week Cor. 
ending Prev. week 
Western dressed meats: Sept. 12. week. 1924. 
Steers, carcasses ........ 7,324 7,969% 8,848 
Cows, carcasses ........ 790 933% 1,056 
Bulls, carcasses ........ 151 133 498 
Veals, carcasses ........ 8,847 10,995 9,917 
Hogs and pigs.......... aged eee 
Lambs, carcasses ....... 27,310 21,511 23, 166 
Mutton, carcasses ...... 3,422 4.145 5,211 
Teer, Cute, WR. ac iy cee 186.535 207,652 153, 366 
PEM, CURE est cttn 700,285 833,010 955,921 
Local slaughters: 
2 ee ae eee 8,€61 8,492 10,893 
SING dine pense tks b.pieku bors 12,583 14,752 15,010 
SO sacestibipnisKninn Kore genien 34,134 85,306 51,706 
ED. 6 Gs de Wed Ve og avian 3,669 51,338 56,447 


PORK PRODUCTS EXPORTS. 
Exports of pork products from principal 
ports of the United States during the week 
ending September 12, 1925, with compari- 
sons, are reported by the U. S. Depart- 
ment of Commerce as follows: 
Hams and Shoulders, including Wiltshires. 














Jan. 1, 
1925* 
—_——Weed ending— — to 
mat, Po ne, hey Sept. | 5, , Sept. 12, 
4. 1925. 1925. 
Me ibe M tbe. M lbs. M Ibs. 
WS ota tng wide Kao 2,015 2,173 2,357 193,222 
To Belgium ...... 13 out 27 6,482 
Germany ....... 27 sets A 337 
Netherlands ....  .... are 640 
United Kingdom 1,747 1 163,411 
Other Europe .. 25 iee's 1,962 
Canada ........ 30 ' 30 5,696 
| RRR 152 225 131 10,558 
Other countries. 21 25 27 4,136 
Bacon, including Cumberlands. 
| RES ats eee 5,651 4,587 5,121 147,283 
To Belgium ...... 305 439 358 3,004 
Germany ...... 549 353 325 12.482 
Netherlands .. 242 520 103 3,264 
United Kingdom 3, 41 2,559 2,996 92,081 
Other Europe... 752 663 1,068 17,744 
Canada ........ 134 19 161 2,299 
eck pew bac’ 35 30 25 14,128 
Other countries. 3 4 85 2,331 
Lard. 
| ee ae ee 21,818 12,024 10, pk 501,025 
To Belgium ...... 7 673 8,763 
Germany ...... 12,248 5,400 4, aH 158,601 
Netherlands .... 3,511 1,431 984 29,123 
United Kingdom 38,835 1,436 2,674 152,810 
Other Europe... 418 1,615 514 35,3. 31 
i 108 176 922 
me a ee ee 401 955 1 022 
Other countries. "290 338 626 
Pickled Pork. 
|. See 303 287 458 17,351 
To Belgium ..... ned poke Pag ty 84 
Germany ....... : 7 15 PP 248 
Netherlands .... ae ava oy ts 104 
United Kingdom 38 166 46 2,312 
Other Europe... .... 60 153 1,238 
PS Pre 180 38 223 4,498 
PP Be ima 8 et ‘ope 2,667 
Other countries. 70 & 36 6,200. 
WEEK ENDING SEPTEMBER 12, 1925. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
M Ibs. M lbs. M Ibs. M Ibs. 
ee er 934 40 
Detroit . 1. R28 730 1,065 2 
Port Huron “a 865 1,034 798 212 
Key West 152 35 1,346 Boi 
New Orleans ....... 21 3 345 "38 
(ge a eee 155 3,849 17,330 11 
Philadelphia ....... Roa Cae» Phas 


*Revised to July 31, 
ports. 


including exports from aill 
yn 
PHILADELPHIA MEAT SUPPLIES. 
Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 


reported as follows for the week ending 
September 12, 1925, with comparisons: 


Week Cor. 
ending Prey. week 
Western dressed meats: Sept. 12. week. 1924. 
Steers, carcasses ....... 2,536 2,537 3,807 
Cows, carcasses ........ 746 685 693 
Bulls, carcasses ........ 289 181 209 
Veals, carcasses ........ 1,869 2,281 1,904 
Lambs, carcasses ....... 8,636 6,708 9,519 
Mutton, carcasses ...... 853 910 bos 
BO. Meg a os ohh, ons hol 331,126 356,531 334° 387 
Local slaughters: 
ESTES epee pty 2,263 2,083 2,441 
NOE. s | San apa onie d 2,719 2,759 2,539 
BR Ss k'< 5 es ence aces 12,053 11,088 18,269 
ae ee ic Nar 6,328 5,880 5,8! 


sorannieelictanse 
BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughters under federal and city inspec- 


tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
September 12, 1925, with comparisons: 


Week Cor. 
ending Prev. week 
Western dressed meats: Sept..12. week. 1924. 
Steers, carcasses ......... 2,540 2,291 3,064 
Cows, carcasses .......... 1,932 1 “a 1,285 
Bulls, carcasses .........- 35 &4 
Veals, carcasses ............ 1,334 y ® 701 1,611 
Lambs, carcasses ........ 17.423 11,412 15,008 
Mutton, carcasses ........ 508 626 274 
Pork, lbs. ...............261,312 233,706 440,208 
Local slaughters: 
ee ee Ee re Pee 1,148 1,352 1,949 
COG cd Vee EET eR anes 1,661 1,644 1,912 
BE 25 22-0 pin HOGS oad Shaes 10,315 8,061 13,986 
ae a Ee ee I i 7,290 5,877 6,637 
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MEAT PACKING CENSUS DATA. 
The complete 
slaughtering and 


biennial statistics of 
meat packing for the 
year 1923 recently have been issued by the 


federal Census Bureau. 


A briefer preliminary survey of this 
census was published in THe NationaL 
PROVISIONER of December 20, 1924. The 


present report contains the tabular data 
cited and discussed in that issue in some- 
what more complete detail, 
the following 


dustry in the 


together with 
tables of data on 
United States: 

1914-1923; wage earn- 
by months, 1914-1923, and for selected 
states in 1923; size of 
value of products, 


the in- 


General statistics, 
ers, 
establishments by 
1919-1923; prime movy- 
ers, by type, number and_ horsepower, 
1923, 1919 and 1914; products of both 
slaughtering and meat packing and other 
industries, 1923; principal products by 
quantity and value, 1923 and 1921, and by 
quantity 1919, by states; number of ani- 
mals slaughtered by class, by states, 1914 
to 1923; gross and net weights (pounds) 
of animals slaughtered, by class by states, 
1923, 1921, and 1919; and detailed statis- 
tics by states, 1914 to 1923, of establish- 
ments, persons engaged in the industry 
and primary horse power. 

In 1923, 1397 establishments are re- 
ported on, compared with 1184 in 1921, 
1304 in 1919 and 1279 in 1914. The total 
value of meat and by-products produced 
in 1923 was $2,585,804,140, compared with 
$2,200,942,072 in 1921, $4,246,290,614 in 
1919 and $1,651,965,424 in 1914. 

In both slaughtering and meat packing 
establishments and other industries manu- 
facturing the primary edible 
and inedible by-products of the industry, 
the value of these products was as fol- 
lows: 


certain. of 


Fertilizers, $193,475,517; glue, $23,348,- 
299; lard compounds and other lard sub- 
stitutes, $101,275,001; oleomargarine, $43,- 
924,660; sausage and sausage casings, 
$212,041,694; and grease, tallow and soap 
stock, $60,525,476. 

The total value of fresh beef produced 
in the United States in 1923 was $607,- 
468,593, Illinois being the highest pro- 
ducing state, with Kansas, Nebraska, New 
York, California and Missouri next in 
order of relative importance 

The value of cured pork products for 
the country as a whole was $609,184,888, 
compared with $544,885,765 in 1921. IIli- 
nois was first in the value of product pro- 
duced with Kansas, Iowa, Minnesota, 
Missouri and Nebraska next in order of 
importance. 

The 1923 sausage output was valued at 
$133,054,311, and $106,116,267 in 1921. 
Here also Illinois was first in value of 
production with Pennsylvania, New York, 
Ohio, Kansas and Massachusetts follow- 
ing in their order of importance. 

The lard production for the whole 
country was valued at $263,887,257 in 1923 
and $190,372,703 in 1921. Illinois led in 
the value of this product, with Iowa sec- 
ond and Kansas, Missouri, Nebraska and 
Minnesota in their relative importance in 
production value. 





CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, Sept. 17, 1925. 
CATTLE—Early advances in the main 
were lost, late downturns amounting to 


25@50c, and terminating the fed steer 
trade in a mass of unevenness. Inbe- 


tween grades closed weak to 25c lower. 
A few loads of choice matured steers 
and yearlings grading good and better 
sold strong to 25c or more higher, the 
extreme top on heavies advancing to 
$16.35, a new high mark since 1920. De- 
mand ior yearlings showed improvement. 
Steers of value to sell at $14.00 and up- 
ward were extremely scarce. : 
Below $10.00, the situation was im- 
proved, most grassers advancing 50c. The 
range run comprised approximately 15,000 
head. Highly conditioned Montanas scal- 
ing around 1300 lbs. sold upward to 
$11.00, while heavy western grass offer- 
ings at $9.50 to $10.00 were numerous. 
Trading in fat she stock was active at 
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LIVE STOCK MARKETS 


50@75c higher levels, small receipts being 
a supporting factor. A spread of $4.50@ 
6.00 took most grass cows; grass heifers 
$6.50@8.00, outstanding grass offerings 
selling upward to $9.00. Most canners 
and cutters turned at $3.00@3.75, strong- 
weight canners selling upward to $3.35. 
Bulls soared to 50@75c higher levels, 
best bolognas reaching $5.25. Vealers ad- 
vanced 50c@$1.00, packers taking the bulk 
late at $14.00. 

HOGS—Moderate receipts and slightly 
increased buying pressure carried all 
prices to higher levels than noted a week 
ago. The sharpest bulge appeared in 
rates for lower grades, especially packing 
sows and common to medium butchers, 
descriptions which have been selling at 
unusually sharp discounts. 

Medium and heavy weight butchers ad- 
vanced 30@50c, with the full upturn for 
those scaling in excess of 300 lbs. and 
grading lower than good. Light lights 
and light weights gained 20@30c in most 
instances and slaughter pigs ruled steady 
to 25c higher. Packing sow values jumped 
40@65c from last Thursday. 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices 


at five leading Western markets 


on Thursday, 


September! 17, 1925, as reported to THE NATIONAL PROVISIONER by leased wire by the Bureau 
of Agricultural Economics, U. S. Department of Agriculture: 


B ¢ (Soft h d 
ogs =ci ogs and roasting 


pigs 

ST -dincehibiee Gbbadkies Koonce. haeosac 13.50 

BULK OF SALBS........---+++ceeee 11.70@13.40 
Hyy. wt. (250-350 Ibs.), med-ch..... 12.60@13.35 
Med. wt. (200-250 Ibs.), med-ch..... 12.85@13.50 
Lt. wt. (160-200 Ibs.), com-ch....... 11.85@13.45 
Lt. it. (130-160 ibs.), com-ch......... 11.25@13.20 
Sightr pigs (180 Ibs. a ~ eh see. 75 

5 » ™m +++ 11.75@12. 

Av. cost and wt., Wed. ( excluded) 12.76-248 lb. 


Slaughter Cattle and Calves. 
STEERS (1,500 LBS. UP): 
Good-ch 





Medium ..........eeace. epee 

“tbh apee 06ut00db0dccseccecs 
STEERS (1,100 LBS. DOWN): 

I Hétwon s ishhéd bac 06000 es ce 13.85@15.75 

BOGE cncccccccencvccccccccccccesces 10.15@14.15 

INE ccecccaapenti csecekeseecn 7.65@10.35 

COMMON ... ce cecesececscsceseccese 5.50@ 7.65 

Canner and cutter..................: 4.25@ 5.50 
LT. YRLG. STEERS AND HEIFERS: 

Good to choice (850 Ibs. down).... 9.50@15.00 
HEIFERS: 

Good-choice (850 Ibs. up)........ « 83 13.00 

Common-med. (all weights)........ 5. 8.50 
COWS: 

ME. 6 ois pes vecwebones 6.10@ 9.75 

Oommon and medium..............- 4.00@ 6.10 

Canner and cutter................ 2.85@ 4.00 
BULLS: 

Good-ch. (beef 1,500 Ibs. up)....... 5.00@ 6.50 

Good-ch. (1,500 Ibs. down)......... 5.25@ 7.00 

Can.-med. (canner and bologna)... 3.00@ 5.25 
CALVES: 

Medium to choice (milk fed exc.). 5.25@ 8. 

UINED ccd iced sovcendceccceteese 3.50@ 5. 
VEALERS: 

Medium to choice..............++++ 11.00@14 

Ce eeesevesececesscceve 5.00@11 


-common 
Slaughter Sheep and Lambs: 


) J 
Lambs, cull-com. (all weights)..... 11.00@ 
Yearling , medium to ehoice. 9.75@12 
Ewes, common to choice............- 4.50@ 8 
Ewes, canners and cull......... seoses 1.50@ 4 


CHICAGO. -E. ST. LOUIS. 





Schwartz- 
Feaman-Nolan Co. 
eo 
Offer 


their personal services 
in buying 


Cattle or Hogs 


on order 
for particular Packers 





OMAHA. KANSASCITY. 8ST.PAUL. 


$13.75 $12.75 13.00 $12.85 
13.10@13.65 11.35@12.50 12.00@13.00 11.25@12.75 
12.75@13.35 12.00@12.50 12.00@12.65 12.00@12.65 
13.10@138.65 12.10@12.75 12.25@13.00 12.00@12.75 
13.10@13.75 12.00@12.75 12.40@13.00 12.15@12.85 
12.75@13.75 11.25@12. 12.40@13.10 12.00@12.75 
10.50@11.50 11.10@11.60 10.50@11.15 11.00@11.50 
12.25@13.50 11. 12.25 11.75@12.75 —..eeceeeee 
13.24-215 Ib. 11.75-271 1b. 12.26-2341b. —....... - ees 
12.25@15.75 11.75@15.40 11.85@15.35 —............- 
14.00@15.50 13.40@15.40 13.25@15.25.......... 
11.50@14.00 10.00@13.40 9.50@13.35  9.25@12.75 
7.50@11.50 7.35@10.00 6.99@ 9.65  6.25@ 9.25 
4.75@ 7.50 4.85@ 7.35 450@ 690  5.00@ 6:25 
13.75@15.25  13.25@15.25 13.25@15.00_........... 
11.25@13.75 9.75@13.25  9.50@13.25  9.25@12.50 
7.25@11.25 7.00@ 9.85  6.75@ 9.50  6.00@ 9.25 
4.50@ 7.25 4.60@7.15 4.25@ 6.90  4.50@ 6.00 
3.50@ 4.50 3.25@ 4.60 3.00@ 4.25 3.50@ 4.50 
10.25@13.50 9.50@14.25 9.00@13.50  9.00@12.75 
7.00@10.50 7.50@12.00 7.00@11.65  6.50@10.25 
4.50@.7.00  4.25@ 7.50 00g q 4.00@ 6.50 
5.75@ 8.00 5.25@ 8.75 5.25@ 8.00 4.75@ 7.25 
4.00@ 5.75 3.65@ 5.25 3.75@ 5.25 3.25@ 4.75 
2.50@ 4.00 2.60@ 3.65 2.65@ 3.75 2. 3.25 
5.25@ 6.00 4.35@ 5.25 4.50@ 5.25 4.25@ 5.75 
5.25@ 6.75 4.35@ 5.75 4.50@ 6.00 ue 6.50 
8.00@ 5.00 3.00@ 4.35 2.75@ 4.50  3.00@ 4.50 
5.00@ 8.00 4.50@ 7.50 450@ 8.50 4 7.50 
3.50@ 5.00 3.50@ 4.50  3.25@ 4.50 3 2 4.50 
8.00@15.00 8.50@11.00 9.00@13.00  7.75@13.00 
3.50@ 8.00 4.50@ 8.50 4.00@ 9.00 4.00@ 7.75 
13.50@15.50 13.00@15.75 13.50@16.00 13,00@15.00 
re ory 11.00@13.00  9.50@13.50 10.00@13.00 
9.25@12.50 9.50@12.50  9.75@13.00 .......... 
4.00@ 7.50 4.50@ 7.75 4.50@ 7.75 3.75@ 7.75 
1.00@ 4.00 1.25@ 450  1.00@ 4.50 1.50@ 3.75 





Bangs, Berry & Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 


South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us. 









September 19, 1925. 


SHEEP—Sharply lower values at the 
close erased early week’s gains of 25@ 
50c, and fat lambs showed practically no 
change for the week. Fat sheep also met 
with a setback on the closing session, and 
the mid-week’s advance of approximately 
25c disappeared. No strictly choice fat 
range lambs were included in the run, 
best selling at $16.00 on several sessions. 

Natives to small killers outsold top 
range offerings by 15@25c on most mar- 
kets, and packers bought cornbelt offer- 
ings at price levels in line with those paid 
for range lambs. Sorting on natives was 
light, and cull lambs generally held to 
steady price levels. A few loads of weli- 
sorted natives moved to city butchers up- 
ward to $1615, with bulk throughout the 
week at $15.50@16.00. At the close few 
passed $15.50. 

Choice range ewes sold upward to 
$8.50 during the week, with bulk of desir- 
able, offerings, both range and native, at 


$6.50@8.00. 
—o— 


KANSAS CITY. 
(Reported by U. 8. Bureau of Agricultural Economics.) 


Kansas City, Mo., Sept. 17, 1925. 

CATTLE—Desirable grades of fed 
steers and yearlings eligible to sell at 
$11.00 and above have been scarce and 
prices are strong to 25c higher for the 
week. Short feds and grass fat steers 
were numerous and sales ruled unevenly 
15@40c_ lower. 

As a rule the quality of the arrivals was 
somewhat better than that of the week 
previous and steers carrying weight had 
the call. The weighty loads that were 
offered sold from $11.00@13.00, with the 
best at $13.25. Average 1542 lbs. medium 
weight grain feds sold upward to $12.75 
and a short load of yearlings made $14.25, 
the week’s top. 

Short feds were most numerous from 
$9.00@10.50 and the better grades of 
Straight grassers cashed from $7.00@8.50 
with plain kinds downward to $5.00, to 
killers. 

All classes of she stock were scarce and 
prices worked higher. Dressed beef cows 
and canners and cutters are around 25c 
higher while heifers are 25@50c over a 
week ago. Bull prices held steady for the 
week. Veal calves are around $1.00 higher, 
while medium and heavies are steady. 
Top veals at the close reached $13.00. 

HOGS—Although trade in hogs was 
very uneven, prices as a rule worked 
toward a higher level: Sharp advances 
early in the week were partly erased on 
yesterday’s session but prices as com- 
pared with a week ago are from 15@35c 
higher with $10.75@11.25 taking the bulk. 
butchers showing the maximum gain. 

Shippers have been the principal buyers 
especially on the more desirable grades. 
Packers continue bearish toward all ad- 
vances and bought sparingly. The clos- 
ing top on light hogs was $13.00, with 
best heavies at $12.30 and medium weights 
at $12.85. Packing sows are 40@50c 
higher with $10.75@11.25 taking the bulk. 

SHEEP—AIl killing classes of fat sheep 
and lambs are closing steady to 25c higher 


J. W. Murphy Co. 


Order Buyers 
Hogs Only 


Utility and Cross Cyphers 





Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 



































September 19, 1925. 


than a week ago. Choice Utah lambs 
reached $16.25 during the week which is 
a new high mark for the season. At the 
close best westerns sold at $16.00 while 
the buik of the week’s supply brought 
from $15.75@16.15. Native lambs sold up- 
ward to $15.25 at the high time, while the 
closing top was $14.75. Desirable western 
ewes sold at $7.75 with the bulk going at 
$7.00@7.25. Idaho wethers scored $9.00 on 
today’s session. 
et ae 


OMAHA. 
(Reported by U. 8, Bureau of Agricultural Economics.) 
Omaha, Nebr., Sept. 17, 1925. 

CATTLE—Prices on all killing classes 
have maintained a consistently higher price 
trend all week. Fed steers and yearlings 
were in broad demand and prices ad- 
vanced 25@50c carrying prices to new 
high levels for the year. 

The week’s top of $15.10 was paid for 
medium weights and also for weighty 
steers. Mixed yearlings, about one half 
heifers. earned $14.75. Grass steers ad- 
vanced fully 25c and good grass cows 50 
@75c, medium grades 25@50c and canners 
and cutters 10@15c. Veal prices advanced 
50c@$1.00 and bulls 15@25c. 

HOGS—An improved demand from all 
sources furnished a ready outlet for the 
increased receipts and the trend to prices 
worked higher. Compared with a week 
ago the better grade butchers and light 
offerings reflect a 15@25c upturn while 
packing grades were favored with a 50@ 
60c advance. Thursday’s bulk of sales 
ranged $11.35@12.50; top $12.75. 

SHEEP—Despite a 25@50c break in fat 
lamb values, today’s current prices are 
fully steady with last Thursday’s level. 
Slaughter demand has shown breadth 
throughout the most of the period with 
ready clearances effected under increased 
supplies. Sheep are 25@50c ‘higher. 

Thursday’s bulk: fat range lambs $15.25 
@15.75; natives $15.00@15.40; desirable fat 


ewes, $6.50@7.50; wethers, $8.50, and 
yearlings upwards to $11.25. 
Sat ES 
ST. JOSEPH 


(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Sept. 15, 1925. 

CATTLE.—Cattle receipts for two days 
this week around 8,200, and bulk was 
steers from the West and Southwest. 
Though receipts were fairly liberal, there 
was an active tone to the trade and values 
are strong to a shade higher. 

Fed kinds were scarce, sales ranged 
mostly $10.00@13:00, with a few up to 
$14.50. Wintered Kansas sold up to 
$11.00, with grassers mostly $7.00@9.00, 
and a few plain kinds down to $5.75. 

Most fair to good cows $4.00@6.00, with 
odd head up to $7.00. Canners and cutters 
mostly $2.75@3.75. Fed heifers scarce, 
grassy kinds mostly $5.00@7.50. 

Bulls strong, bologna grades $3.25@ 
4.25, butchers up to $5.50. Light calves 
steady, top $11.50, medium and heavy 
kinds 50c@$1.00 higher. 

OGS.—Around 8,000 hogs received 
the first two days this week compared 
with 5,736 same days a week ago. Trade 
showed quite an improvement and values 
are 35@50c higher than last week’s close. 

To-day’s top was $13.15 on 200-lb. av- 
erages, and bulk of all sales ranged $12.50 
@13.00. 

Packing sows $10.75@11.25. 

SHEEP.—Sheep receipts around’ 8,000 
for the period and bulk were Westerns. 
Demand good and lamb values fully 25c 
higher. Natives sold $14.50@15:25, and 
Westerns $15.40@16.00, with choice kinds 
quoted higher. 

Sheep strong, fat ewes up to $7.50, weth- 
ers. $8.50, and yearlings $11.00. Breeding 
ewes $7.00@10.25. 





THE NATIONAL PROVISIONER 
ST. LOUIS. 


(Beported by U. 8S. Bureau of Agricultural Economics.) 


E. St. Louis, Ill., Sept. 17, 1925. 

CATTLE—Decreased country loadings 
this week improved prices all along the 
line. Compared with one week ago: native 
beef steers, butchers she stock and light 
yearlings sold 50c higher; western steers 
25@75c higher; canners 10@15c higher; 
bologna bulls 5U@75c higher; vealers 
$1.00@1.25 higher; feeder steers 25@50c 
higher. 

Tops for week: yearlings $14.50; mat- 
ured steers $13.00: mixed yearlings $12.00; 
heifers $11.75. Bulks for week: native 
steers 8.00@12.50; westerns $6.50@8.00; 
fat light yearlings $10.25@11.75; cows 
$4.25@5.50; canners $2.60@3.25. 

HOGS—Owing to recent upturns the 
hog market is higher than it has been in 
several weeks and at the same time re- 
ceipts have been much heavier all around 
the circuit. Since last Thursday. light 
hogs moved up 15@25c, and medium and 
heavy butchers 25(@35c. 

Top today was $13.75; bulk of hogs 
220 Ibs. and less $13.50@13.65; 220@260 
pounds $13.25@13.50; heaviest butchers 
downward to $13.00. Pigs are most 25c 
higher; packing sows strong to 25c higher. 
Best pigs are bringing $13.25@13.50; good 
light sows $11.25, others mostly around 
$11.00. 

SHEEP—Although the market weak- 
ened today, there has been a good demand 
for fat lambs and prices are 50@75c 
higher than last Thursday. Big packers 
paid $15.75 for quite a few offerings al- 
though stopping at $15.50 today. Culls 
also moved up sharply most lots going 
at $10.00, a few to outsiders upward to 
$11.00. Sheep market is unchanged; best 
mutton ewes $7.50. 

Thielintine 


ST. PAUL. 


Reported by U. 8. Bureau of Agricultural Economics 
‘ and Minn. Department Pg yor ton Sng 


So. St. Paul, Minn., Sept. 16, 1925. 

CATTLE—Values on grass fat killing 
cattle have further appreciated unevenly 
25c or more during the past week under 
another moderate run here. Compared 
with a week ago grass steers are strong 
to 10@15c higher, with $5.75@7.50 stop- 
ping bulk of the arrivals, a few loads of 
weighty well conditioned range offerings 
selling in load lots at $8.00@9.00. 
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Grass fat she stock showed the max- 
imum advance of 25c or more, bulking at 
prices of $3.75@4.75 for cows and $4.50@ 
5.75 for heifers, better grades scoring up- 
wards to $5.75 for cows and $7.00 for 
heifers. 

Canners and cutters are holding at 
$2.60@3.00, with bologna bulls largely at 
$3.75@4.25. Vealers had another uneven 
$1.00@1.50 boost, bulking today at $12.50 
with choice upward to $13.00. 

HOGS—Hog values have carried a con- 
tinual strong undertone with gradually 
rising prices since last Wednesday. Net 
advances total around 50c on butcher and 
bacon hogs while packing sows scored an 
upturn of around $1.00. Bulk of the 
desirable 140@225 lb. averages, cashed at 
$12.75@13.00, with the top at. $13.10. 

Better 230@300 lb. butchers were 
weighed at $12.50@12.75, packing sows:at 
$11.00@11.50 and pigs at $12.50@13.00. 

SHEEP—Fat’ lambs advanced 50c from 
last Wednesday but a 25c reduction was 
effected today. Bulk of fat natives went 
scaleward at $14,00@15.00 with culls at 
$10.00@10.50 and heavies at $12.00@13.00. 

Fat ewes turned on packing account at 


$5.00@7.50. 
eh allinidibese 
CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 
leading Canadian centers for the week 
ending September 10, 1925, with compari- 
sons: 


BUTCHER STEERS. 
1,000-1,200 Ibs. 
Week 





Same Week 

ended week ended 

Sept. 10. 1924. pt. 3. 

WN «5 ici becwestucues $°7.75 $ 7.15 $ 8.00 
Montreal (W) .......-+-s8s 7.25 6.50 7.50 . 

Montreal (BD) .....ccceccves 7.25 6.50 7.50 

WIMMIBEE 6 oon ces sete Seven 6.00 5.50 6.00 

CORRE occ ccivcvvecevecesed 5.85 5.50 5.85 

TRGMORTON nce ce ccccsvevicy 5.50 4.75 4.75 

VBAL CALVES. 

TRON oo.g0 cov.tnscctngness 13.00 12,00 12.00 

Montreal (W) ....-.+.5-+- 10.00 8.50 9.00 

Montreal (BB) ....e.cccoeee 10.00 8.50 9.00 

WHEE ccceccicccdesecses 7.00 7.00 7.00 

CORE A ddoscccdccgasacinad 5.75 4.50 5.75 

WREMMIOO ccc cc cccccecccen 5.50 4.25 5.50 

SELECT BAOON HOGS. 

TOPOMto. 2... csccccccsccsecs 5.08 11.25 15.63 

.00 10.25 14.75 

é 10.25 14.75 

ig, WL eee 14.41 10.45 14.85 

CONF 6 bs chs ccc ssh gualky 14.02 9.90 14.30 

Edmonton ......eeseeeeeeee 14.00 9.35 14.00 

GOOD LAMBS. 

DOGG 1 Baideinccbeccccecsyys 13.00 13.25 14.00 

Montreal (W) ......s.eeee 12.00 10.75 12.50 

Montreal (BH) ........e.00- 12.00 10.75 12.50 

Winnipeg 12.50 1.00 11.50 

: 12.00 















CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMER Y—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, Sept. 12, 1925, 
are reported to ‘Te National Provisioner as follows: 








































































































CHICAGO. 

Cattle. Hogs. Sheep. 

Armour & Co.............. 5.922 7,700 17,697 
Swift & Co.. 5,645 8,400 16,579 
Morris & Co. 4,080 4,400 9,656 
Wilson & Co............... 4,456 6,300 10,292 
Anglo. Amer. Prov. Co..... 878 ee. eens 
G. H. Hammond Co........ 2,391 T°. Sy euiee p 
Libby, McNeill & Libby.... 1055 ..... wnees 
Brennan Packing Co., 4,600 hogs; Miller & Hart, 
800 hogs; Independent Packing Co., 3,200 hogs; 
Boyd, Lanham & Co., 3,000 hogs; Western Packing 


& Provision Co., 5,200 hogs; 
hogs; others, 11,900 hogs. 


KANSAS CITY. 


Roberts & Oake, 3,300 














Cattle. Calves. Hogs. Sheep. 
964 3,198 4,427 
1,057 3,238 5,414 
1,201 2,338 2,981 
916 3,368 6,006 
775 464,097 3,547 
131 556 Joule 
5,048 16,795 22,375 
Cattle and 
Calves. Hogs. Sheep. 
8,148 8,179 
6,436 9,676 
5,535 Foam 
3,400 3,745 
5,235 10,272 













































































5,237 
3,757 
5,910 
43,658 31,872 
ST. LOUIS. 
Cattle and 
Calves. Hogs. Sheep. 
ce eee 3,079 4,205 894 
ee aoe ore 3,245 5,944 2,876 
SE BP MOD. swe cn 000000608 3,374 — 2 a 
St. Louis Dressed Beef Co.. 926 
Independent Pkg. Co....... 496 nde 
East Side Pkg. Co......... 1,125 1, (750 ane 
Heil Packing Co.. ee 25 241 pes 
American Pkg. Co.......... 200 472 44 
Krey ie eae 829 ee 
Seepeeshewsssbue 12 pee 
Sielof Pgk. Co............ 77 7 oPs 
Sy Rikts ohh ones tidudise 17,701 49,105 5,770 
SOS) babetense ecbakh - 30,261 68,712 12,332 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
ee eee 4,541 779 5,116 7,000 
Armour & Co.......... 2,835 286 2,485 1,679 
Baemes & Oo. ........05. 1,868 534 2,365 692 
PE wah opiphthenecaitts 1,975 248 12,055 2,583 
BE a oeikk cups ver cies 11,219 1,847 22,021 11,954 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 2,156 301 «8,194 91,850 
rmour Wipes + aus =< 115 278 7,895 1,716 
_, 8 oe SSS SS ,460 204 3,942 1,679 
Sacks Pkg. Co.......... 100 33 4 Ti 
Smith Bros. Pkg. Co 23 13 9 
Local butchers ........ 50 34 8 
Order buyers and packer 
shipments ........... 512 13,357 
EE does saver cn coma¥ 6,416 863 33,409 5,245 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep 
Morris & Co........... 1,308 857 2,099 = 
ee are 2,178 713 4=—- 2,182 52 
ice cadkontibeesi 81 . 119 due 
EE Scveckoech<ebens 3,567 1,570 4,400 52 
WICHITA. 
Cattle. Calves. Hogs. Sheep 
Cudahy Pkg. Co........ 987 433 4,238 7 
Dold Pkg SRS 251 58 5,366 18 
Local bubthers bope~ sap 147 ‘ pga Ses 
exons cospeenbome 1,385 491 9,604 685 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Oe ORs ss vows soe 791 253 48=1,332 722 
Armour & Co........... 810 176 1 341 951 
Blayney-Murphy > 705 87 — sare 
PE Rbakseckans scene 425 237 
FR te ee 2,731 853 4,267 1,673 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co.......... 3,620 2,439 8,522 4,035 
3} ee 135 122 has bee's 
Katz Pkg. Co.......... 611 464 eer aes 
0 ES eee 5,083 3,888 12,981 6,471 
BED indra gs cuss op ov ods 802 632 «3,195 rise 
wbinbbvesc cee be 7,545 








INDIANAPOLIS. 

Cattle. Calves. 
Eastern buyers ........ 1,779 3,672 
Kingan & Co........... 998 448 
Armour & Co........... 117 20 
Indianapolis Abt. Co. 710 45 
Hilgemeier Bros. .... au cee 
Brown Bros. .........- 152 28 
" & 4 Sa 84 per 














Schussler Pkg. Co...... 21 sank 
Meier Pkg. Co......... 61 14 
Indianapolis Prov. Co... 24 8 
Riverview Pkg. Co..... 15 ca 
re... Serer 7 4 
Hoosier Abt. Co........ 42 inion 
QRREES ccc ccc ccccceces 483 88 
SRS dacs atusye sane 4,494 4,387 
CINCINNATI. 
Cattle. Calves. 
E. Kahn’s Sons Co.... 608 86 
Kroger Gro. & Bak. Co. 169 97 
Gus. Juengling & Son. 153 130 
J. & F. Schroth Pkg. Co. 19 <i 
H. H. Meyer Pkg we 40 se 
J. _——s an iinin fs 149 15 
m. hn’s Sons 111 61 
Peoples" Phe. Od......+. 77 79 
A. er Pkg. Co..... 5 “eu 
Sam Et) bine Samaye S00 6s 3 i ginin 
J. Schlachter’s Sons 170 233 
TE? <n cusin hia v stains 1,504 701 
MILWAUKEE. 

Cattle. Calves. 

Plankinton Pkg. Co.... 895 2,979 
United Dressed Beef Co. 89 eae 
Mh, MD. owecseasscsess 38 46 
el eae 101 38 
Swift, Harrisburg, Pa.. 23 sie 
Local butchers ........ 190 441 
Lecal traders .......... 198 62 
WIS pb ow sites bene dyen 1,534 3,566 

RECAPITULATION. 


Recapitulation of packers’ purchases 
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Hogs. Sheep. 
13,570 3,321 
10,970 1,278 
2,227 18 
Pek 175 
890 er 
“207 ni 
335 ee 
292 fade 
200 20 
201 sees 
mils 15 
"42 1,588 
28,934 6,415 
Hogs. Sheep. 
3,921 97 
1,723 sete 
80 

2, 255 es 
_ — yous 
61 

he Rabe sta 
147 

11,503 728 
Hogs. Sheep. 
5,429 1,228 
“625 
ab 127 
a ae 

5 ants 
5,580 1,557 


by market for 


the week ending Sept. 12, 1925, with comparisons: 





























CATTLE. 

Week Cor. 
ending Prev week 
Sept.12. week. 1924. 
NG 5 5s ant ba ckienh obit ote 24,427 29,791 33,725 
Mamene Oty .....ccccsceccce 26,125 .670 29,485 
Se re eee 18,266 18,167 23,677 
es AED oo cance ct ecibas sees 30,261 36,740 39,396 
St. Joseph 11,219 11,817 14,589 
Sioux City ..... 6,416 8,382 9,901 
Oklahoma City ............. 3,567 854 6,244 
Pa ,494 5,763 7,466 
a er ere 1,504 1,135 2,016 
PEEING © ov cocvecsssivsees 1,534 2,308 2,046 
WEEE , 0 hacacnndne Goons venb 1,385 1,712 2,231 
PE fo chi ccdvawkban ebie be 2,731 1,311 2,385 
Fd. MEE ‘dade npvabbvconsned 10,251 11,318 7,148 
NER is 5 Sawin eceivetee daase 142,180 157,968 180,309 

HOG 

Week Cor. 
ending Prev week 
Sept. 12 week 1924. 
OE Tie ee 67,800 7, 120,800 
Keneas City ............... 16,795 16,181 16,606 
CREE 55580 0 Tabla oS cabin 6) We 43,658 48,776 54,713 
i sD cn onda btrSeeeon 68,712 63,299 58,093 
Sa ED. 26 ihe wir-p A 6 tone ding 0 ge 22,021 25,229 25,698 
a BR Pe 33, 33,334 40,110 
Oklahoma City ............. 4,400 519 8,033 
Indianapolis 36,729 46,159 
Cincinnati 10,212 15,655 
Milwaukee 4,331 5,148 
ee ae a ee 7,503 6,565 
a eee ee aaa 6,113 4,974 
ee DME: Wow csensspkespoetact 26,147 27,123 
ON taiwan s sce Teck deubes re 370,173 429,672 

SHEEP. 

Week Cor. 
ending Prev week 
Sept. 12 week 1924. 
CN 65 is adie weds cng eV bec6s 54,224 74,290 67,476 
Kansas City ................ 22,375 20,570 28,340 
SE, 46 cipilid <i che woee'nsh sy 31,872 28,012 48,020 
hon winp ig boa tins a 12,332 15,948 14,197 

GER. din nck drebech Vee 11,954 17,138 24,3 
Sa 04s cnt abvestenp 5,245 4,304 2,302 
el ES 52 37 Fake 
Indianapolis ................ 6,415 4,739 8,719 
EP oer eee ee 728 1,241 1,833 
€ 2,332 2,382 
497 439 
1,108 8,378 
9,930 9,105 
NE 6 0 Unccgivc wetnn wug.de py ~ 159,618 180,146 205,555 

—_¢@— 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 


week ending Sept. 
as follows: 


12, 1925, 


Cattle. Calves. 
Semen DU, |. ciisiakacces 
New York 


Central Union 


BOM oo dic cs csecccecs 
Previous week ........ 
Two weeks ago......... 





are reported 


Hogs. Sheep. 
4,751 23,336 
13,684 * 1,054 
115 18,399 


RECEIPTS AT CENTERS. 











September 19, 1925. 


Hogs. 
2,000 
9 


5,500 
4,500 


1925. 


Hogs. 


1925. 
Hogs. 


16,000 
7,500 


SATURDAY, SEPTEMBER 12, 1925. 
Cattle. 
GORD oak dscphswesancivncs 500 
pO A eee eee 500 
ERS L bad'e bs shires 04 Susp wise ge 300 
le EE «4.8 bn cae ne doge-os.pes 400 
ae RA eer ee 100 
ER ee oe er 3,800 
Oklahoma City ............-. 100 
Fort Worth 700 
Milwaukee sane 
Denver ..... 100 
Louisville 100 
, CRE Se eons 7 ahah 
TT PC eETe Cite ee 200 
A a cows ewtiny oan e oe 100 
SEE “i sha'r he ao 0<>d00 hes 300 
ME yids Ros SEN odie Sdn sce 200 
SND, «Lips tig ecto m0 6.4.9 Bhs 200 
SE, WEL. Swan's bo $008 50 
RN: m6 903 REN pM belshe-0 Ube 
MONDAY, SEPTEMBER 14, 
Cattle. 
CERO. 0.0 occ ceccee --23,000 
Kansas City . iy 
SER. wabaesdasadad s sSeeatwns 18,500 
EEE Sin od pak 6 94 dn aeeacds 8,300 
EL 045d sipotouvdeepe 3,900 
Sioux Clty kWics an ks be Sutin ee 9,000 
Dee states 4swi cs bees vende 9,300 
Oklahoma City .............. 1,300 
EES o's Sebt es 6-50 bas 3,000 . 
DIED 2s. 5 s'yid Awa S's 6 0 pe'ue's 200 
IT oh otiinck atin agackos SKS 4300 
DEE (iidaed eda savnneee 100 
Ts sia se aids sneak des oe 2,000 
IED s nosa vies sasd'nade 600 
SUE 5 6c Soc cis'x'c'es ws peo as 2,300 
Cincinnati 3,400 
alo .. 2,100 
_  IRRRES A RRS Ae eae 1,000 
Nashville, Tenn. ............ 100 
Picks thet ules wists cs 
TUESDAY, SEPTEMBER 15, 
Cattle. 
SE Ue WN Sok bias hace dec eh 
ee ES ARDS vim cite & 
PR cWeatnciceg pk once n eked 
PER 0's wagedsssebocscbas 
SN, bs vcd aes 00 cdadew ase 
ESS 
St. Pa 


u 
Oklahoma City 
Fort Worth 
Milwaukee 
Denver 


Indianapolis 
Pittsburgh 

Cincinnati 

ME DUGRT OLY 2 so Gown va sha 
EE, CawtGi.b« chade dive anya 
Nashville, Tenn. 
Toronto 





seeccsccvces ere 


WEDNESDAY, SEPTEMBER 16, 1925. 

















Cattle. Hogs. 
NN a abiecd Ooi so Sovdieene 10,000 13,000 
ee COEF. 40:2 idea ccekobe 13,500 9,000 
MEE 145 4 p dead eke yeemss¢ ae 6,000 10,500 
St. Louis 7,500 13,500 
St. Joseph 7,000 6,000 
Sfoux City 3,000 9,000 
SR anh abo song aah sade'e 2,000 6,000 
Oklahoma City .............. 1,100 900 
ON ce a nie dad's acdsee 3,500 500 
SOE 20 obo yaiccinee Coes 400 800 
EL Li anis igh Gs Sarkic'es voles a 900 800 
a btoul a's) S piaSk x cave nate 900 
ES RAM STAW bin nbs 0 aba cond 300 2,200 
0 SS err. 700 000 
MIL, 3i'o's 60 cus esedasas 100 1,500 
SEE Sik a ee'es Dowd es che dich 500 3,800 
RPI ES sista reese 200 1,000 
IR, 558.5 sie o's g BAUR cle ale 200 1,500 
Nashville, Tenn. ....... ots a's 700 
ES PA ee Pa) 100 1,400 
THURSDAY, SEPTEMBER 17, 1925 
Cattle. Hogs 
SD eine indo cis'y 12,000 19,000 
Kansas City 6,500 5,000 
SD < ned ntingh> 60k 46s GE doce 3,000 6,500 
8 Serer 7,500 10,500 
MND oS ag weep o'des b  bac'o 2,700 5,500 
eee Sete t ” 6,500 
es cor bss 4kn «Dau nk 0h 2,000 5,000 
Oklahoma City .............. 900 600 
a Se eae poate, ae 2,500 300 
IE 5 Sie aise:5's dadiceb emia os 400 1,200 
ET SSW cha SeGh 2h 956 eo 700 1,300 
ERS RS An 200 800, 
EL, en hawh ad dean eees 700 7,000 
Pittsburgh ee 2,000 
Cincinnati 900 2,200 
Buffalo ...... 200 1,5 
Cleveland 400 2,500 
FRIDAY, SEPTEMBER 18. 1925. 
Cattle. Hogs. 
NE i He Fe Os oni ou 4,000 14,000 
NE: FE ons vOde baseces 1,200 4,000 
SE. “Lie-e i's 0.9.5 oka eh Seb vhs 1,200 6,000 
Sy ED. ib Sa we cnaseidecs des 1,500 11,000 
OR Ee ee 500 2,500 
ee a 1,200 6,000 
oy EP 900 4,000 
Oklahoma City ............ 1,200 900 
Fort Worth 400 
Milwaukee 500 
ae 200 
Wichita ..... 800 
Indianapolis 7,000 
Pittsburgh 2,000 
Cincinnati 2,300 
a ee 3,200 









Sheep. 
500 
2,000 
1,800 
300 
1,800 
700 


400 











September 19, 1925. 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—Continued activity 
at steady levels. Further business is 
noted in about 9,000 more branded cows 
at 13%c, bringing movement in this 
selection at the new price half a cent re- 
duced to about 55,000. In addition, about 
2,000 native steers made 17%c again, 2,000 
more light Texas 14%c and 2,000 Colorado 
steers l5c. This makes a movement of 
about 100,000 this week so far. One 
packer raised his light cow business from 
5,000 to 15,000 and another moved 4,000 
additional at 15%c. Big buyers still think 
it possible to expect light cows to decline 
to 15c and branded cows to 13c. Local 
small packers are understood to hold bids 
of 15%c for all weight natives and 13%c 
for brands. A lot of 3,000 more light 
cows sold at 15%4c. Native steers quoted 
17%4c; Texas, 16c; butts, 16%4c; Colos., 15c; 
branded cows, 13%c; heavy cows, 17%c; 
lights, 15%4c; nat. bulls, 13%c. 

COUNTRY HIDES—Some 25@50 Ibs. 
current receipt hides sold as low as 14c. 
As a general rule sellers endeavor to 
secure 14%4c for these weights, carrying 
no grubs. Straight extremes are being 
picked up around 143%@15%c with spots 
at 15%c showing for the fancy descrip- 
tions suitable for production of high quali- 
ties patent leather. Middle weights are 
moving out around 13c generally in fairly 
good volume. Heavy stock is slow. Ail 
weight hides in the originating section are 
in keen demand at 13c for good sectioned 
and light average material, with these 
figures raised to 13%c generally to secure 
the cream of the offerings. Stock around 
46 lbs., grub free and from good sections 
would command 13%c readily. Heavy 
steers are tye around 13@13%c nominal; 
heavy cows 12@12%c paid and 12% 
talked; buff weights 12%@l13c; with the 
outside considered the market; extremes 
143%,@15%c for ordinary run and in 50 
Ibs. down at 14@14%c; branded country 
hides are quoted at 1034@11%c flat; coun- 
try packers at 12@14c; bulls selling at 
91%4@10c; outside lots are bringing the 
inside level; country packer bulls quoted 
12@12%c: glue hides at 8%4@9c. 

CALFSKINS—Active. Two packers 
sold 13,000 September. kipskins at 21@18 
@16c for natives, overweights and branded 
respectively. Another moved August pro- 
duction, calf and kip, estimated at a car 
of calf and two of kip, privately, but de- 
clared to be 22c for calf and the 21c basis 
for the kip. Another moved 5.000 branded 
September kip privately. City kipskins 


are quiet and quoted 19'%c last paid. Some 
collectors talk 20c. Outside city and coun- 
try kipskins quoted 16c paid and nominal. 
Bids around 15c noted for northern south- 
ern kip flat which are held at 15%c. In 
calfskins, new business is halting at the 
moment. September take-off, while offered 
at 23c is understood to be available at 22c 
with a bid. A car of local city calfskins 
sold at 2lc, being a steady price for this 
seller and half a cent better tham the last 
trade reported by the market leader. Out- 
side city calfskins are holding at 20c and 
resalted types 19c. Country and city skins 
18c paid; straight countries 17@17%c. 
aa are bringing $1.25 and_ “ slunks 
1.05. 

MISCELLANEOUS MARKETS—Dry 
hides are unchanged at 21@22c; horse 
hides are bringing $5.00 for northwestern 
varieties. Stock in this section $4.50@ 
5.25 for description with moderate busi- 
ness passing. Renderers $5.25@5.40. 
Packer pelts are quiet with pullers indi- 
cating pulled wools as not going so well. 
Pelts quoted $1.75@2.25 for qualities. 
Country varieties $1.50@1.75; shenelenws 
$1.50@1.65 paid for mixed lots; No. I’s up 
to $1.75 and wooled types $1.80@1.90 paid 
for beaverizing and pulling. Dry pelts 
307@33c; pickled skins continue strong in 
tone and quoted $10.00@10.50 doz.; hog- 
skins 15@35c strips 6@7c. 


New York. 

NEW YORK PACKER HIDES—One 
city slaughterer sold all weight native 
cows privately and refuses details as to 
quantity and price. On more popular 
lines, natives are held for 17%c, butts 
made 16c and Colorados 14%c; further 
offerings being small at 16(@15c; bulls are 
quoted around 13c; spreads 18%c last 


paid. 

OUTSIDE PACKER HIDES—The un- 
dertone to this situation is steady and 
sellers appear more ready to trade. Stock 
from the larger producers quoted 17c for 
steers and 15%c for cows. Mixed all 
weight hides from smaller eastern pro- 
ducers quoted at 15@15%c with the out- 
side generally asked. Canadian big pack- 
er light cows lately sold at 15%c and 
3.000 of smaller production, September 
kill made 15c. Coast hides are still re- 
ported rather quiet and unchanged. 

COUNTRY HIDES—FEastern tanners 
are expecting prices to rule easier. They 
believe packer light cows will decline to 
15ce and wish to purchase countries on 
such a basis. Recent business was ef- 
fected in Ohio extremes down to 14%c 
with mast 25@50’s held on such a plane. 
West. Penn. extremes 10: per cent grubs 








Stocks and Distribution of Hides and Skins 


Stocks of hides and skins for the month of July, 1925, based upon reports received from 


4,428 manufacturers and dealers, 
follews: 


Cattle, 


Domestic—other than 


Calf and kip skin 
Horse, colt, ass, and mule: 
Hides 


Butts, 
Shank 


Skivers' and fleshers, dozens 
Kangaroo and wallaby skins 
Deer and elk skins 


Ue PE UE io a Wid oiv'e's BWR 446.5 5 64 ween ous od be * 
Bee BOG Tw: OHS, MOSS. 05a ob ks cine Giese Verinwaacee 


are reported by the U. 


WS MIE oak vaso cinis 00 a'6 egte was 2 nceces Nola ¥ alban» 
Domectio—pecker’ Wides oo sk. ee cc ewes cetevess 
packer hides............... 

Foreign (not including foreign-tanned) hides.... 
MD RROD 6 6 '6 8s 5 W lens adh oa va bdine + emk Se akcecae 2 
Cattle and kip, foreign-tanned hides and skins........ 


whale Pie aEe WAC OS WR Nd Mae Tw E alnee ad Mole 


Sheep A Sas os rots no ert. ve ne peeudend niin 





S. Department of Commerce as 


Stocks 

Stocks on hand or in transit disposed 

of during 

July June July, July, 
1925 1925 1924. 1925. 
3.731.668 3.707 837 3,769,767 1,685,067 
2,407,128 2,326,216 2,370,462 1,067,336 
1,047,540 1,077,863 1,081,262 519,878 
277,000 303,758 318,043 97,853 
67,296 79,626 40,331 8,100 
11,479 11,325 18,158 1,436 
3,932,292 3,302,752 1,346,088 

102,601 90,973 43,003 

50,550 77,853 4,771 

176,737 124,084 19,621 

De iy eaten ee >i). bee 

9,710,709 8,905,504 1,786,907 

786,702 641, 168,825 

7,551,416 6,871,792 2,844,325 

93, 129,931 40,137 

174,262 See eae’ 

365,741 439,086 74,715 

140 31,416 36,254 6,113 

et 451,787 479,242 479,531 81,396 








4) 








offered at 15@15%c. Penn buffs sold at 
1214@13c for qualities. Several cars east- 
ern city and country extremes, grub free 
but heavy average sold as high as lc. 
Texas shippers sold four cars of extremes 
and kips privately. A large car of western 
country extremes 10 per cent grubs sold 
at 143%4c selected delivered. In southern 
stock, several cars of northern extra choice 
quality 25@50’s made 14%c with more 


offered. Middle section types, Alabama 
and similar 14c paid flat; weights 15@50 
Ibs., 14%c flat. Southwestern shippers 


talk 13%4c for 15@50’s and tanners views 
are seldom over l3c flat. Canadian lights 
25@50’s quoted around 13%4@14c flat and 
50 lbs. up material around 11@11%c flat. 

CALFSKINS—N. Y. calfskins are quiet 
and quoted $1.75@2.45@3.25 Penn city and 
packer skins $1.75@2.40@3.15 asked. Out- 
side skins range down 5@15c for rine 
About 5,000 mid west untrimmed medium 
and heavy calf sold $2.20@2.85; no lights 
included. Untrimmed domestics generally 
quoted around 20c for cities. Foreign calf 
are quiet here but firm abroad. 

FOREIGN WET SALTED HIDES— 
Slightly stronger levels were registered 
in frigorifico business reported this week, 
about 5,000 LaBlanca steers moving at 
$38.50 or 17 3/16c landed basis, about 2,000 
light Smithfields made. $36.00 or 16%c. 
Uruguay steers are quoted up to 18c lately 
paid; cows have been active of late at 
prices ranging around 15%@15%c. Ex- 
tremes have been a trifle slow but quoted 
unchanged around 16%4@16%c. Some 
Sansinena kips sold to Europe in 8@10 
kilos range at 19 15/l6c. 


22k! See 
CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending September 19, 1925, with com- 
parisons, are as follows: 
PACKER HIDES. 


Week ending toy ending Corresponding 
.12,°25 week 1924. 


Sept. 19, °25 
Spready native 

steers ....... 8% @19c 181% @19¢ @18%c 
Heavy native 

GeCGNe <0. ck 17% @18c 17%@18c 16 @16%e 
Heavy Texas 

WES ecee cn @16e @16e @15c 
Heavy butt 

—— ' 

oa SE @16%e @lé6y%e @15c 
Heavy “Colorado 

CON vn 6 ce @15e @15c @l4c 
Ex-Light Texas ‘ 

ok EO EIOOIOS @i4%n @l4%n 11%@12e 
Branded cows.. @13%e @l4c @11%c 
a=! native ” 

eT A an @17%4c @1l7%c 15 @15%e 

Light native ss 

Ce OE ERS @15%e @15%e @14%ec 
Native bulls .. hain @13%c @i3\%e @l1l\%e 
Branded bulls. @11%e @lu\%e @10ce 
Calfskins ...... @22%c @22%c 23 @23%ec 
a eet @2lc @21c @18%c 
Kips, overw’t.. @18ce @18% eee 
Kips, branded. . @16e @16%c amas 
Slunks, regular. @1.00 @1.10 1.25@ 1.35 


Slunks, hairless 50 @60c 50 @60c 50 @55c 
Light, Native, Butts, Colorado and Texas steers ic 
per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Corresponding 
Sept. 19,25 Sept. 12,'25 week 1924. 
Natives, all 


weights ...... @16c @16c 14 @14%c 
Bulls, native.... @13c 13¢ lle 
Br. atr. hdg..... @l4\%e @l4%e 12 @12%c 
Calfskins ...... @18\%e @18%ec D22c 
ENR ee gi e° Si'08° 14 16¢ 
Slunks, regular. 1.00 1. 1.25 
Slunks, Fay rless 

5 Oe @40c @40c @30c 

COUNTRY HIDES. 


Week ending Week ending Corresponding 





Sept. 19, 25 Sept. 12,’25 week 1924. 
Heavy steers...13 @13%c 18 @13%c 10%@l1lc 
Heavy cows.... 12 @12%c 12 @12%c 9% @10c 
a . 24%@138¢ 12 13¢ 10%@l1ic 
i sees I4K%@15e 144% @15c 13 @l4c 
AOR Oe ON 10 @10%c 10 @10%c %@ 9c 
Branded hides...10%@lle 10%@lic @ 8% 
Calfskins ...... 15 @l6c 16 @lTc 1 @15%e 
Kewicg-cnad'e ds 4 @l5c 13 14¢c 
Light calf $1.10@1.15 $1.10@1.15 - 
Deacons ........ 1.00@1.05 $1 1.05 $1.10@1.20 
Slunks, reguler. .$0.90@1.00 i 1.00 $1.15@1.%5 
Slunks, hairless. $0.30@0.40 $0. 0.40 iy .40 
Horsehides ..... $4.50@5.50 $4. 5.50 4 5.08 
Hogskins .......$0.25@0.30 $0.25@0.30 $0.25@0.80 
SHEEPSKINS. 


Week ending Week ending Corresponding 
Sept. 19, °25 Sept. 12,’25 week 1924. 


Large packers. .$1.75@2.25 $2.00@2.10 @2.85 
Small packers. .$1.50@1.75  $1.75@2.05 $2.00@3.00 
Pkrs. shearlgs. .$1.50@1.65 $1.65@1 @1.15 
Dry pelts....... $0.30@0.33  $0.30@0.33  $0.30@0.32 





ICE NOTES. 


The plant of the Mountain Spring Ice 
Company, Recders, Pa., was recently des- 
troyed by fire with a loss estimated at 
$150,009. 

The new cold storage plant of the 
Cashmere Cold Storage and Warchouse 
Company, Cashmere, Wash., has been 
completed and is now in operation. 

W. A. Baldock is said to be considering 
the erection of a new ice plant in Am- 
herst, Va. 

Causeway Ice Company plans to build 
a $10,000 addition to its plant on South 
Michigan street, Miami, Fla. 

Central Texas Power Company plans 
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to build a $100,000 ice plant in Childress, 
Texas. 

Kahoka Pure Ice Company has been 
incorporated in Kahoka, Mo., with a 
capital stock of $12,000 by Joseph W. 
Meyer, P. I. Wilsey and others. 

Milldale Ice Company, 1010 East Bay 
street, Jacksonville, Fla., plans to build a 
$200,000 addition to its plant on College 
street, Jacksonville. 

Ozark Ice and Creamery Company has 
been incorporated in Sullivan, Mo., with 
a capital stock of $50,000 by R. H. Discher 
and James Ralph. 

The city of Verna, Fla., is planning to 
erect a new municipal ice plant, power 
plant, water works and city hall. 
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The successful production of Summer Sausage 
has become a scientific art. 

Those brands found on counters of select retail 
stores and demanded by the connoisseur are 


Air Conditioned 


Summer Sausage Drying—with Webster Air 
Conditioning Systems—can be done during all 
seasons and a product unparalleled in color and 
uniformity assured. 

Over 55,000,000 pounds of choice Dry Sausages 
produced annually by the aid of 


: '/ 7 Webster Air Conditioning Systems 


We install complete systems and guarantee re- 


sults. 


Send for Literature 


“The Successful Systems are Webster Systems” 





ATMOSPHERIC GONDITIONING CORPORATION 


LAFAYETTE BUILDING, PHILADELPHIA. 


MONADNOCK BLOCK, CHICAGO. 





The Arctic Junior 
especially for 


Sausage Makers, 
Curers, Wholesale 
Provisioners and 
Meat Dealers 


“Tt will Last a Lifetime” 


Built in capacities of 
from 1 to 25 Tons 


We will gladly investigate and guarantee results for your 
particular problem 


Address 


The Arctic Ice Machine Co. 


CANTON, OHIO 
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SAVING COAL AND OIL. 


Problems affecting the future fuel sup- 
ply of the country will be brought up for 
solution at the seventh annual convention 
of the American Gas Association, begin- 
ning October 12 at Atlantic City. The 
call to attend the convention, issued by 
H. C. Abell, president of the Association, 
was sent to nearly a thousand gas com- 
panies and manufacturers of gas appli- 
ances and equipment. 

Recent developments in the oil and coal 
industries are responsible for much of the 
interest in the deliberations of the coun- 
try’s gas men this year. It is recognized 
that a situation has developed which will 
probably mark a turning point in the 
history of fuel. The question to be de- 
cided is whether or not the manufactured 
gas industry is in a position to substitute 
its product on a national scale for what 
is generally admitted to be the present 
wasteful methods of using coal and oil. 

It is recognized that with present high 
labor costs and constantly rising prices 
for nearly all materials, manufacturers 
of all classes are demanding more eco- 
nomical as well as more efficient methods 
of heating. Gas engineers believe that 
manufactured gas is the logical means to 
this end, and point to the fact that the 
use of gas in industry has increased more 
than 1,000 per cent in the past ten years, 
as compared with an increase of 100 per 
cent in total gas produced. 

-——e-—- 
DEATH OF SWIFT VETERAN. 


Frank Sydney Hayward, secretary of 
Swift & Company from April, 1911, un- 
til his retirement in January, 1920, died 
at his home in Pasadena, Cal., on Sep- 
tember 3. Mr. Hayward had been con- 
nected with the company since 1890 and 
was one of the best-known and best-liked 
men at the Chicago yards. 

He was born at Woburn, Mass., No- 
vember 24, 1857, and his first job came 
at the age of 15 when he went to work 
for his father in the latter’s grocery in 
Philadelphia, Pa. When he was 21 he 
went to Missouri, where he went to work 
in a railroad office, leaving that to go 
into the coal business: 

While Mr. Hayward was working as 
chief clerk for a coal company he was 
asked to recommend a man for a position 
in the Kansas City office of Swift & Com- 
pany. He recommended himself. 

He began work for the company in 
May, 1899, as an auditor, and three years 
later was made manager of the Swift plant 
at National Stock Yards, Ill. In 1894 he 
came to Chicago as office manager, a post 
that he held until elected secretary in 
1911. 

On his retirement five years ago, Mr. 
Hayward moved to Pasadena. He was a 
director of the Citizens Savings Bank of 
Pasadena at the time of his death. 

A widow and one daughter, Mrs. Paul 
W. Tatge, 1712 W. 104th Place, Chicago, 
survive him. . 

——_%_—__ 

What are standard temperatures for 
cooling beef? Ask - THE BLUE BOOK, 
the “Packer’s Encyclopedia.” 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Sept. 12, 1925: 











CATTLE. 
Week Cor. 

ending Prev. week, 
Sept. 12 week. 1924. 
SD - Snccbedecsadeasadaes 24,427 29,791 33,725 
We CREF oc ccdccsesvece $1,173 254 ,043 
REE A ecavneobonessevnske .769 20,059 26,009 
BE The. MUIR Ss 6 so c'e's co 0te'e 11,352 13,890 20,260 
SE SOMODR vic sce cciavessiooved 10,943 8,481 11,327 
SU. bib.c'oc nes dodgauses 6,704 8,127 7,228 
GREE, bn ecpceecdcbcesseces 693 966 
Fort Worth Ed MS ehe eesti Aveo.” > lr etine 14,758 
PRNOSIIND os ccc iccsncces 2,263 2,083 441 
EE vans babae desea 1,208 1,183 3,117 
MEL wienas Oe 05.00.4600 deeb 148 1,352 1,949 
New York and Jersey City. Hy 661 8,492 10,893 
Oklahoma City ........0.0. 5,137 6,753 9,317 
WR bd eed ewesis Seales 122,340 134,158 185,033 

HOGS. 
Cad ba'dverbed bees be ed ,800 87,800 120,800 
NE | Se eee re 16,795 16,414 16,606 
ad Gaede aad es cwadwemas 27,579 29,101 41,661 
ee” errr ree 21,438 24,753 30.991 
Bee DOMME co ccccccdcasvecse 10,061 14,849 4,254 
SU MEER, «5 gece eeneacc cond 19,698 25,319 32,276 
SE |. 6 0.4 0-0 0 40's cence sinedes 8,204 12,587 4,948 
GN. cBicg'c bs ve cnce cenhy 9,307 12,935 1,643 
ET END. son dedi tacneuss candy. >) > Saeee 3,792 
Py err 12,053 11,088 18,269 
Indianapolis ............6.. tir 17,559 14,292 
ME 2 Wowie 4K 0-466'ng } 48 a'at 315 8,061 18,986 
New York and Jersey City. 34 134 35,306 51,706 
Oklahoma City ............ ,400 4,519 8,033 
| rrr er er ry roe 253,580 300,291 383,257 

SHEEP. 
CRD 605 sa vrdcskden cucoad +224 74,290 67,476 
ED MED sic-cc nhac bacon an 22,375 21,003 28,340 
Gh canes es Odds ses wk Pe 83,951 32,636 43,848 
Pk Oe eer 7,186 8,054 7,613 
Oe ere 9,371 13,761 13,654 
NE HIE 6 <dup b'p dar oh 40 ace 5,222 5,175 2,301 
RE Gat ede cvovecctensesé 228 476 707 
a nieceetweree OS biaaaes 7 ental 1,716 
py eer 6,328 5,880 5,809 
MPMMOIOLIS oes osc cence veins a 072 : 1,717 
y RIABAP Spree py riers 7,290 5,877 6,637 
New York and Jersey City. 43,069 51,338 56,447 
Oklahoma City ............ 87 71 
SE daveccd aksbinasived 190,918 219,889 236,336 


PORK CUTS AT NEW YORK. 
(Special Report to The National Provisioner 
from H. C. Zaun.) 

New York, September 16, 1925.—Pork 
loins, 35@36c; green hams, 8-10 lbs., 26c; 
10-12 lIbs., 25c; 12-14 Ibs., 24%c; green 
picnics, 4-6 lbs., 18@19c; 6-8 lbs., 174@ 
18c; green clear bellies, 6-8 Ibs., 28c; 8-10 
Ibs., 28c; 10-12 lbs., 271%4c; 12-14 Ibs., 26c; 
S. P. bellies, 6-8 Ibs., 25c; 8-10 lbs., 26c; 
10-12 Ibs., 25%4c; 12-14 lbs., 25c; S. P. 
hams, 8-10 lbs., 25c; 10-12 lbs., 24c; 12-14 


Ibs., 24c; 18-20 lbs., 23@24c; dressed hogs, 
215%c; city steam lard, 1714@1734c;| com- 
pound, 124%@13c. 























CORK 


INSULATION 


There is a good reason why ex- 
perienced engineers, architects, 
and owners have been favoring us 
with their business and why th 
specify “Crescent” (100% pure 
Corkboard. 

Write for complete information. 


United Cork ee 


Plant at LYNDHURST, N. 
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YORK, PENNSYLVANIA 


—— 


pint heer refrigerated storerooms assure the Packer of prime meats and no 
Protect yourself from spoilage losses by installing YORK MECHANI- 
CAL REFRIGERATION. You can depend on a York. Write for list of York users. 


YORK MANUFACTURING COMPANY 
ICE MAKING AND REFRIGERATING MACHINERY EXCLUSIVELY 














with passing g 
dry 


1511 West Fourth St. 


It Can’t Forget to Close Itself 
STEVENSON’S 
“Door That Cannot Stand Open” 


Its flapper doors always closed unless filled 
S$ or man. 
cold air, no inrush of warm moist air. 
Bulletin No. 48, FREE, shows how it 
saves its cost in a single month. 


Stevenson Cold Storage Door Co. 


No outrush of 


Chester, Penna. 








The Hill Non-Condensable Gas Separator 


A gas separator that will remove all non-condensable gases from your 
refrigerating system without causing any loss of time or ammonia. 
This is our guarantee. 


The Hill Manufacturing Co. 


Monadnock Bldg. 


Chicago, Ill. 












Salesrooms: 
207 East 48rd St. 
Vanderbilt 8676 


of Every Description 


Reliable Butcher Fixtures and Supplies 


NEW YORK CITY 


Main Office and Factory: 
406 East 102nd St. 
Atwater 0880 


A. C. Wicke Mfg. Co. 
Cold Storage Installations 


Special attention given to cork and cement refrigerators 


Bronx ch 
774 Brook Ave. 
M 7 











Glenwood Avenue 
West 22nd St. 





All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 





Cold Storage Insulation 


PHILADELPHIA, PA. 
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Chicago Section 


Fred Inches, of the Wilson Provision 
Co., came to Chicago from Peoria, IIl., 
this week. 

Wm. A. Adler, prominent Milwaukee, 
Wis., sausage maker and jobber, was in 
Chicago this week. 


R. A. Rath, of the Packing Co., Water- 
loo. Ia.. made some business calls in Chi- 
cago during the week. 


R. A. Rath, of the Rath Packing Co., 
Waterloo, Ia., made some business calls in 
Chicago during the week. 


H. L. McWilliams, of the Dold Pack- 
ing Co., Omaha, Nebr., was a business 
caller in the city this week. 

Fred Begg, secretary of Powers-Begg 
& Co., Jacksonville, Ill, called on his 
friends in Chicago this week. 


E. G. Barber, of the St. Louis Indepen- 
dent Packing Co., St. Louis, Mo., made a 
trip to the city during the week. 


Norman McLean, of the Harris Abattoir 
Co., Ltd., Toronto, Canada, made a busi- 
ness trip to Chicago this week. 

Isaac Powers, vice-president of the 
Home Packing & Ice Co., Terre Haute, 
Ind., was in the city this week. 

Frank Quinn, assistant general manager 
of Kingan & Co., Inc., Indianapolis, Ind., 
was a visitor in Chicago this week. 


Frank Kohrs, secretary and _ treasurer 
of the’ Kohrs Packing Co., Davenport, 
Ia., was in the city during the week. 

Fred G. Duffield, vice-president of Jacob 
E. Decker & Sons Co., Inc., Mason City, 
Ia., was a Chicago visitor this week. 

Edgar R. Adler, Chicago representative 
of the Stauffer Chemical Co., manu- 
facturers of curing materials, etc. has 
moved his offices to No. 111 West Wash- 
ington street, where he has a handsome 
suite in the Conway Bldg. 


M. T. McClelland, general sales man- 
ager of John Morrell & Co.. Ottumwa, 
Ia., this week made a trip to Chicago on 
business. 


Ralph H. Daigneau, head of the provis- 
ion department of Geo. A. Hormel & Co., 
Austin, Minn., was a business caller in 
Chicago this week. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 


THE SHORTEST ROAD— 


—To humiliation begins with ex- 
travagant boasting. 


—To remorse lies through the be- 
trayal of a friend. 


—To popularity is the way called 
“straight.” 


—To profits is a path marked “serv- 
ice.” 


—To happiness is to forget ones 
own in finding it for others. 


—To truth is through the open mind. 


—To efficiency is through discon- 
tent with the.“good enough.” 























H. ©. GARDNER ¥. A, LINDBEEG 
GARDNER & LINDBERG 


ENGINEERS 








ations, Inv: 
1184 Marquette CHICAGO 
H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. 
PACKING PLANTS AND 


Chicago, Ill. 
ND COLD STORAGE 


Fred C. Sawyer, well-known on the 
Chicago Board of Trade, has become as- 
sociated with Wheeler & Kenly, dealers 
in grains, stocks, etc. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 27,788 cattle, 9,363 calves, 50,472 
hogs and 40,370 sheep. 


James G. Cownie, of the Jacob Dold 
Packing Co., Buffalo, N. Y., president of 
the American Provision Export Co., was 
in Chicago during the week. 





Packing House Products 


Oldest Brokers in Our Line 





Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 


John W. Paton, for many years a well- 
known Morris executive, is now vice- 
president and general manager of Wilson 
& Co. interests at Los Angeles, Calif. 


E. D. Henneberry, head of Hull & 
Dillon Packing Co., Pittsburg, Kans., was 
in Chicago this week. Mr. Henneberry has 
his whole organization on its toes all the 
time. 


J. C. Peyton, president and general 
manager of the Peyton Packing Co., El 
Paso, Tex., made one of his very in- 
frequent trips North this week, with Chi- 
cago as his destination. 


The golfer’s “Hole-In-One” Club re- 
ceived a new member this week when 
Lester J. Lyons, of the J. H. Berg Casing 
Company, sunk his drive on ‘the sixteenth 
hole at the Evergreen Golf Club. 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for the 
week ending Saturday, September 12, on 
shipments sold out, ranged from 7.00 
cents to 23.00 cents per pound and aver- 
aged 12.77 cents per pound. 

Provision shipments from Chicago for 
the week ending Sept 12, 1925, with com- 
parisons, are officially reported as follws: 


Cor. 
Last week Prev. week week, 1924 
Cured meats, lbs..... 14,249,000 19,674,000 a 
Fresh meats, Ibs..... 31,933,000 37,459,000 40,121,000 
Lard, Ibs. ........+. 10,033,000 15, 477,000 14,590,000 


D. A. Bell has resigned as manager of 
the Bell Packing Co., Indianapolis, and 
has been succeeded by Charles Congle- 
ton, formerly superintendent of the Home 
Packing & Ice Co, Terre Haute. Ind. 
Mr. Bell will probably continue in busi- 
ness at the Indianapolis market. 


ati 
DENVER LIVESTOCK HEAD. 


J. Duncan McKee, for the past twenty 
years one of the prominent commission 
merchants on the Denver yards, was 
elected president of the Denver Live 
Stock Exchange at the annual election 
held on September 10. Mr. McKee suc- 
ceeds A. A. Blakely, Sr., who has been 
president for the past three terms, and 
twice before held the same office. 


Rat 


Does it pay to recover sweet pickle 
after curing? How is it done? What equip- 
ment is needed? Ask THE BLUE BOOK, 
the “Packer’s Encyclopedia.” 





Stadler, Levine & Cravin 
Architectural '& Mechanical Engineers 


Packing Plants—Refrigeration 
Plans and Supervision 








CONSTRUCTION All Working CHICAGO, ILL. 29 Broadway NEW YORK 
Fred J. Anders Chas. H. Reimers George F. Pine Walter L. Munnecke Cc W. I E 
ANDERS & REIMERS Pine & Munnecke Co. Me RI Y; Jr. 
Packing House & Cold Storage BROKER 
po conan Construction; Cork Insulation & 2109 Union Central Bldg., Cincinnati, O. 
er Overhead Track Work. Provisi Oils. G d Tall 
814 Erie Bidg. Packing House 510 Murphy Detroit Mich, 15> Sonsress isions, Uils, Greases and allows 
Cleveland, 0. Specialists Bldg. etront, * Street Offerings Solicited 











“MP. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage 
Consultation on Power and Operating 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lewer Construction Cost. Higher 


efficiency. 
206-7 Falls Bldg.. MEMPHIS, TENN. 














PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 
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HOG CUT-OUT VALUES. 
(Continued from page 21.) 
theory, his order buyer asked him to test 

the next lot by killing them separately. 
That packer was astonished to learn 
by that—and subsequent tests—that his 
current killing was yielding 8.72 per cent 
below the last 1924 test made on hogs of 
the same average. His experience merely 
confirmed the reports already received 
from other concerns. 
What the Tests Showed. 


A Chicago firm recently purchased two 
cars of hogs and had them inspected by 
four of the keenest hog men on the Chi- 
cago market. They were not prime hogs, 
but certainly the very best to be had on 
the day in question. There was no way 
of knowing whether the hogs were 
“grassy,” and their appearance was such 
as to inspire confidence. 

Their yield was 7.37 below a load of 
the same average shipped to the same 
firm the same day last year. 

Packers who find it difficult to cut hogs 
profitably at present prices are finding it 
doubly hard to handle these hogs and con- 
tinue operations. Only the concerns which 
record each separate lot are aware of the 
changing conditions. 

Reports from Various Markets. 


Experienced hog men predict that this 
condition will continue well into Noveni- 
ber before better-finished hogs are mov- 
ing freely. 

Some markets report their producers 
are now making use of old corn held back 
against a possible scarcity, but the per- 
centage is too small to be worthy of 
notice. The new crop cannot be safely 
used until! it is well cured, so that condi- 
tion will probably grow slightly worse 
before improvement is noted. 

Markets having a long-standing record 
for hard-finished hogs should not be con- 
demned because one or two soft hogs 
show up in a load. 

One of the larger concerns buying 
thousands of hogs at country points in 
the Corn Belt reports that they have re- 
ceived soft hogs from practically every 
shipping station since May lst. They 
attribute this to the scarcity of corn and 
to the substitution of oil bearing feeds 
used as a substitute. 


Plenty of Hogs Later On. 

Reports from livestock men employed 
by the railroads show that there is an 
acknowledged scarcity of hogs available 
for market, but that Corn Belt farmers 
are showing a renewed interest in hog 
production. 

Moreover, these reports indicate that 
in practically every good hog section be- 
tween the Missouri River and Pittsburgh 
there are thousands of farmers carrying 
their droves through on pasture, with the 
expectation of finishing them on their 
new corn crop, which will be a record- 
breaker. 

Current receipts are a good barometer 
of conditions. Just the moment a good 
corn crop was assured pig receipts grew 


less, and a larger percentage of heavy 
hogs was noted. One firm has unfilled 
orders for more than thirty thousand 
stocker pigs, and is far behind in secur- 
ing them. 

Experienced hog men advise packers to 
buy cautiously and without panic. Sup- 





THE NATIONAL PROVISIONER 








To Study Meat Packing 


Evening courses in the Institute 
of Meat Packing will begin Oc- 
tober 1. 

They will be held in the Lipton 
Room at the Stock Yards Inn, 
Chicago, from 6 to 8 o’clock on 
Monday, Wednesday and Friday 
evenings. 

Monday evening—‘“History and 
Economics of the Packing In- 
dustry.” 

Wednesday _evening—‘“‘Pack- 
inghouse Operations—Pork.” 

Friday evening—“Packing- 
House Personnel and Labor 
Problems.” 

An unusual opportunity is of- 
fered workers in the packing- 
houses in and around the Union 
Stock Yards to take one or more 
of these courses. 

Full information and_ enroll- 
ment blanks can be secured 
through THE NatIonaL Pro- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. 

Mail study courses, available to em- 


— anywhere, are also arranged 
or. 











plies may be off, but so is business. More- 
over, the present coal strike, added to the 
economic condition in the soft coal union 
district, will cause little improvement- 

They further suggest that due allow- 
ance be made in all current purchases for 
the unavoidable poor yields. Their advice 
seems sound, 








Good Business 


A Corner Conducted by John W. Hall. 














GRUDGES. 

Life at the best contains its full share 
of grief, and our burdens are heavy 
enough without carrying around grudges. 
If we forgive our enemies and love those 
that hate us, immediately a heavy load 
has been cast aside. 

It’s a tremendous waste of useful ener- 
gy to allow resentment to permeate our 
minds—it doesn’t pay. One of the best 
things any of us can do is to dismiss for- 
ever from our memory thoughts that only 
poison the physical condition, and let 
those who may have wronged us go their 
ways. 

The Law of Compensation always takes 
care of those who do evil. Forget them 
—or help them. 

None of us can afford to allow our 
hours of retrospection to be marred with 
unpleasant matiers. Only the happiest 
memories should be summoned to our 
minds. 

Peace of mind is as much to be desired 
as a good name and the loving favor of 
friends. Shakespeare wrote: “I will feed 
fat the ancient grudge I bear him; he 
hates our sacred nation and he rails even 
there where merchants most do congre- 
gate.” 

Shakespeare overlooked the Biblical in- 
junction: “So teach us to number our 
days, that we may apply our hearts unto 
wisdom.” It’s wisdom to eliminate from 
our lives everything that tears down, 
everything that is not uplifting. 
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CHICAGO LIVESTOCK. 








RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Won., GOT. 3 sx Holiday. 
Tues., Sept. 8.......21,776 4,137 32,760 22,917 
Wed., Sept. 9....... 12,626 2,604 20,793 23,011 
Thur., Sept. 10...... 7,139 2,607 19,788 24,139 
Fri., Sept. 11........ 1,779 798 18,296 13,391 
Sat; Dept. BW. .s.c0s 279 437 467 
Total last week...... 43,599 10,583 i 84,127 
Previous week ...... 62,229 14,622 112,177 117,720 
WORSE GOO 2. ccvnccee 70,385 15,387 131,919 119,999 
Two years ago....... 57,852 10,871 151,275. 106,120 

SHIPMENTS. 
Mon.,: Bept.. 7... 0080 Holiday. 
Tues., Sept. 8....... 3,712 277 8,814 822 
Wed., Sept. 9........ 5, 204 305 3,414 6,596 
Thur., Sept. 10...... 3,546 182 4,060 6,513 
Fri., Sept. 11....... 1,665 254 5,104 9, 
Sat., Sept. 12........ 51 «ve 1,533 4,068 





Total last week..... 14,178 1,018 22,925 27,693 
24 5 


Previous week ...... "480 1,505 22,862 38,029 
oo eee 23,493 834 35,315 45,448 
Two years ago.......23,263 1,135 37,844 55,906 


Receipts at Chicago Stock Yards thus far this year 
to September 12, with comparative totals: 





1925. 1924. 
CaS 5. 5 Sosk eas . 1,957,750 2,067,948 
Calves .. 620,059 567,501 
Hogs .. . 5,656,574 2,016,775 
pe eee . 2,721,139 2,692,135 


Combined weekly hog receipts at eleven markets 
for week ending September 12, with comparisons: 


Week. Year to date. 
Week ending September 12... .364,000 21,864,000 
Previous week ........-++ee5: 408,000... wbedouns 
Corresponding week, 1924..... 490, 26,682,000 
Corresponding week, 1923..... 591,000 26,255,000 
Corresponding week, 1922..... 493,000 19,961,000 
Corresponding week, 1921..... 405,000 20,292,000 


Combined receipts at seven markets for the week 
ending September 12, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending Sept. 12. ..247,000 430,000 349,000 
Previous week........--. 319,000 475,000 350,000 
1924 .890,000 558,000 440,000 
.860,000 670,000 364,000 
.344,000 000 316,000 
. 269,000 473,000 335,000 





Combined receipts at seven ints for 1025 to 
September 12, 1925, with comparisons: 


*Cattle. Hogs Sheep. 
BOG as boé Qeitwasce 9,092,000 23,795,000 9,704,000 
! Sree rere 9,062,000 29,632, 9,450,000 
SE 8 knees dnvceen 9,412,000 29,490,000 5,513,000 
WEBB. ibe cs ccdccices 8,794,000 22,962,000 9,115,000 
WORE doce ssivvecs 7,896, 23,051,000 10,668,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 
Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with com) sons: 
Average 
Number weight——Prices—— 








received lbs. Top Average. 
*Week ending Sept. 12... 88,400 246 $13.50 $11.90 
Previous week 112,177 251 a 12.00 
eer 248 10.40 9.40 
1923 254 9.65 8.55 
1922 249 10.00 8.60 
SE Tinhencwtnesgreaesdesas 250 9.25 7.65 
SPP Tern ee eres te 251 «418.00 16.35 
Average 1920-1924........ 120,400 250 $11.45 $10.10 





*Saturday, September 12, estimated. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 














Cattle. Hogs. Sheep. Lambs. 
*Week ending Sept. 12.$11.50 $11.90 $7.10 $15.25 
Previous week ‘ ~ seth 11.35 12.00 7.10 15.00 
DE Siw ave’s decestv acon’ 9.80 9. 6.15 13.85 
ee re ey Peo 10.30 8.55 6.90 13.85 
WHE) tincéc ed coancdecges s 0.05 8.60 6.50 13.20 
BED sas 3400 vespebednncla 8.25 7.65 4.30 9.65 
PEE Ndedncescccaaysccess 15.55 16.35 7.05 13.60 
Average 1920-1924.......$10.80 $10.10 $ 6.20 $12.85 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending Sept. 12..... 29,200 65,700 59,800 
Previous week .........+++ 37,749 89,315 79,691 
WOE: 5gc c ccicccnedsdentssedend 892 96,604 74,551 
WEE ois a dence seevccciceceess 34,589 113,431 50,214 
WE Sins o Shin Sa. tde veile's he's se 40,011 100,930 86,519 





*Saturday, September 12, estimated. 
Chicago et hog slaughters for the week end- 
ing Sept. 12, 1925: 
Week. 


Armour & CO........-seeessecesees dae daesdens 
Anglo-American .......-e+eeese00% Sai 






Boyd-Lunham .. 

Western Packing Co. 
Roberts & Oake....... 
Miller & 
Independent Packing Co0..........esseeeeeeees 
Brennan Packing Co...........--seseseeeeeens 


yeueeigeseeed 





Seer oe Oo oW taeda uence Shee eks eR ae Soe EEe 10,700 

DOURIR) 6 inc ke ks 0 eee ese scnbdioeeeen deeeee 67,800 

PROWIOUS WOOK. 6.0005. c ccc ccc deeccdgcnevesens 87,800 

WOH iio bs 66 hoo has ic caeet see Pere eeea em nt 4 
TWO YeATS AGO. ..... 06. ce cece ec secees Seatiicree , 


(For Chicago livestock prices see page 38.) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 











SERVICE 
CASH PRICES. FUTURE PRICES. 
Official Board of Trade Range of Prices. 
Based on Actual Carlot Trading, Thursday, 
September 17, 1925. SATURDAY, SEPTEMBER. 12, 1925. 
Open. High. Low. Close. 
Green Meats. Line 
Regular Hams— 
ar 16.90 16.90 16.87% 16.90 
i i i. eee tase cbeeeeoesagepoe @22 RRR 16.90 16.92% 16.8744 16.92% 
BROAD WS. AVG... 2s cccccccseccvvvvesccees 1%@21% 
MIO Ga ss idtswassonace © 1%4@21% CLEAR BELLIES— 
Se, weds s ceweteuebos ses poe 214% @21% SPP 20.75 
MER os... sac audaos eececcnseite @18 Ran gegRG cae 19.45 
i Ph Ss ss nhnsins 4666599650 s500'0 @18\4 

BE gat SHORT RIBS— 

i Cs cnc cb ccccceshcccd covesecte 21 Rant... .sacse 17.50 17.55 17.50 17.55 
ET ic csp reccccedsesstbevseese 21 Oct. ....... 17.37% 17.37% 17.35 17.35 
fe SAR eenaeeenncenerlme MONDAY, SEPTEMBER 14, 1925. 
MUR wscccsesdvindbioccescecsue ° 19 Open. High. Low. Close. 

bp) BUBB. o ccsnccccvccccgccescccccee 18% LARD— 
Dt DP. « beiabeécccesepsvedons see 18 te alle ee 16.9214-90 16.9214 16.75 16.77%4ax 

Picnics— — * -16. to -90 16.92 2% Lead bo 77 ax 

a wed4ee 16.75 16.7 16. x 
| 4 eeeieimeenpeengemengae — "tam > reese 16.33% 18.88% 15.90 15.20ax 
NM oul cc cane vances eat 14% Jan 14.90 14.90 14.80 14.824%4ax 
SINR IIE bis ad can krcancecasbee<soee 14! May «.....- 12.00 14.90 14.75 14.80b 
12-14 Ibs. avg............ nscavese yesseen 14 ULEAR BELLIES— 

Bellies—(Square cut and seedless) Sept. ...... ..+. 20.75n 
¢ 8 Ihe. Te on e's dceanee 2. Oct. .. 200. vee 19.35ax 

Se ASF eee RIE EA RIB! 
MN LS os cds peak wn eves est 26% pee — 
EE ER Sis chsh coed ee shoe odpecece 24% . ere 17.50 17.50 — 30 17.30 
Oo e i descs cc ccvesccccscsccces Ya | 17.15ax 
Pickled Meats. TUESDAY, SEPTEMBER 15, 1925. 
Regular Hams— LARD— Open. High. Low. Close. 
SERIE aehbtesageneege: Sar Sent. ...... 16.92%-90 16.92% 16.75 16.774ax 
or Cc Oct. . -- -16.92%4-90 16.92% 16.75 16.774ax 
i: Cn cic g ca nhecepascdes be sbeuvesd 22% @23 75 6 
ag URIBE 5 ag: aaa 21% @22 os 16.75 16.60 16.60ax 
EE, MES 6, osc aks caacacowsen asks 21% @22 cae’... ar. one inegigax 
18-20 1 MRD O65i0 bos cd betwescuedosidd 21% @22 14.90 14.90 14.75 14.80 
Boiling Hams—(house run) CLEAR BELLIES— 
BE Os BUM oss cc cc cp tccsescvcccses @22 Sept 
en, cas coca wns @22 ibe aa a 20.75n 
RE ER RRS Oey aan @22 Bee serhh ses iopes 19.35ax 
Skinned Hams— Gene: AIBA 
BED Ms Ge cesccccscccsccencescosccs 22 Bept. 2.00. 17.50 17.50 17.30 17.30 
i ES Woes oat pe acs <b Sods sevens 21% eee eee ee ieee 17.15ax 
I MDS donk wsbscohpecessossrcce @21% 
i LL 06 se cccbachsoetdespccees 194 WEDNESDAY, SEPTEMBER 16, 1925. 
Di hbhishhas>soneesdeeue a D1 
OEE Sh bcaeisicsssconssseckas 18% Open. High. Low. Close. 
TE 2 iia cuVekodesy swessh vbies 18 LARD— 

Picnics— er 16.92 16.92% 16.70 16.721%4b 
TE sn sks eb eeereccebicnccus @17 Oct. .......16.90-95 16.95 16.70 16.72%4-75 
i i tic é¢acteaseusd bt ¢esoeee0 @15% Bee doscnes 16.50 16.50 16.20 16.27% 
8-  ckéhconsboneeschobenes pe 145 Dee. .......15.20 15.20 14.87% 14.90b 

10-12 Ibs. avg........ pecosccd cvcceebecs 14% ah senevaa 14.70 14.70 14.45 14.474%4b 
RE ER od pBis na . shied b.0nn00s 0e's'a a 14% BE ccc cekd 14.52% 14.52% 14.37% 14.374%4ax 
Bellies—(square cut and seedless) CLEAR BELLIES— 
i Me i. «bs o0ss be whee S606 50402000 @28 ° x 
RRM RMIC ck --cr5ecccesssacesstes- a a, <t So ee 
10-12 Ibs. avg...... Sade ceca savedsesss 26 ‘ ee ve* esam 
i SE... Lh coca ce ocesece sess 24 
EE SS “EEE bp bco bb ws cecclnsodccsdeves 23% 
17.20 17.20 17.20 

Dry Salt Meats. 17.10 16.85 16.85ax 

Extra short clears, 35/45.............-+-+ @20 THURSDAY, SEPTEMBER 17, 1925. 

Extra short Mk nibhink <a awasevseos @20 

Regular plates, 6-8............0sccccceees @16% Open. High. Low. Close. 

SD WE, BU secvcscccadoceccccesbcces @15% 

i ds Co cenans cess os apcetss @13 16.75 16.90 16.62% 16.90 

- -16.75-72%% 16.85 16.57% 16.85 
- -16.25 16.52% 16.25 16.521%4b 
- 15.02% 15.10 14.95 15.10b 
. -14.50 14.70 14.50 14.70 
wo eee 14.52% 14.55 14.52% 14.55b 

CLEAR BELLIES— 

Sept. ......20.00 20.00 20.00 20.00 

GE: Ks cceds ene oFeow oces 18.35n 

SHORT BIBS— 

Se 17.20 17.20 17.20 17.20 

Tie, obeewnt 6.75 16.75 16.40 16.65 

FRIDAY, SEPTEMBER 18, 1925. 
Open. High. Low. 4 

LARD— pe g Ww Close 

Sept. +++ 16.95 17.05 16.95 17.02%4b 

Oct. -16.85 16.97% 16.82% 16.95ax 

Nov. .......16.57% 16.6214 16.65 16.60 

BD Giseces 15.15-17% 15.22% 15.07% 15.10ax 

Jan. .......14.75 14.80 14.62% 14.65ax 

May .......14.55 14.65 14.50 14.50 

SHORT RIBS— 

p U R E V | N E re A R S we «e305 17.35 17.40 17.35 17.40 
Oct --- 16.75 16.95 16.75 16.824%4ax 
CLEAR BELLIES— 

Se becsne «002 éwee e's 20.00n 

Oct. -18.20 18.20 18.20 18.20 








H. G. S. 





Packing House White Paint 
Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, September 
17, 1925, with comparisons, were as fol- 
lows: 














Week Cor. 

ending Prev week, 

Sept. 17. week 1924. 

Armour & Co............ 5,580 5,838 6,265 
Anglo-Amer. Prov. Co... 2,213 3,261 4,573 
Swift & Co........... 6,490 5,802 10,117 
G. H. Hammond Co 3,240 605 
Morris & Co........ 5,274 8,020 
Wilson & Co...... 6,062 6,489 
Boyd-Lunham & 3,307 5,918 
Western Pkg. & Pro. Co. 6,940 5,300 7,900 
Roberts & OUake......... 2,297 3,422 2,756 
Miller & Hart......... 4,075 2,748 3,456 
Independent Packing Co. 4,380 1,600 4,017 
Brennan Packing Co.... 5,300 5,025 5,804 
Agar Packing Co........ 1,377 1,200 1,045 
TRE § vnpdcenpevacacde 54,153 52,079 70,965 








CHICAGO RETAIL FRESH 












MEATS. 
Beef. 
No.1., No.2. No. 8. 
Rib roast, heavy end.......... 30 25 122 
Rib roast, light end........... 40 30 20 
Chuck — ececeeenpecvconese 26 20 14 
Steaks, a are errr 50 4u 20 
Steaks, p> we first cut...... 50 35 
iteaks, rterhouse............ 55 40 25 
Steaks, Mank.....cscccccccecs 28 25 18 
Beef stew, chuck.......... . 18 12% 
Corned briskets, boneless. . pr 22 18 
Corned plates............eeeeee 16 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Hindquarter: 45 2° 
} 8 
Legs .. 50 28 
Stews ........ 12% 10 
Chops, shoulder.. 24 10 
Chops, rib and join. . - & oe 
Mutton. 
TAGS cccccccsccs bc dhke conga bere - & oe 
Shoulders a ae, ee 
Chops, rib. and WMG sooo 503 036 30 ° 
Pork. 
Loins, whole, 8@10 avg..... + sdawih Se eedban 86 @38 
Loins, whole, 10@12 avg..........eseeeeees 82 @34 
Loins, whole, 12@14 avg........seeeeeesere 28 @30 
4 whole, 14 and over..........e0+++ «+ 24 er 
Span baw MESRE SSN RYO tae ve es cass Aeb os 45 
Shoulders Sees abienin = PALES Oh eae<peaee gene @24 
BU 5's 00.2 0'0oh-0d40.00 9 ¥ 400000900 b 000s ees 20 


@28 
 * Sr eer acesas oobecese 14 
Leaf lard, unrendered........ccccccececeees 








22 
Veal. 
Hindquarters ....... vere TTP TY TTC 35 
Morequarters ....+.s++++ evocvcceccccocess eee 22 
BEOAGUB 2 cccccccccccccscvccccctcccvcccsccceke 18 
OE area sadetchnn houses sayenens 50 
it ana’ iota “Chops... sc. cccccee codtevecss 40 
Butchers’ Offal. 
BBO cccccccccccccccccccccccctcccccccvecice 6 
| ER eee eovceeepesseseccecee 8 
Bones, TE . ose wn netcgvbewewsateue 50 
GEE GREED. o ccccccccccaccpsvssawvsguccesse 19 
Kips reTrTer i Os ov ce Se roseeeveceeecoee 15 
Deacons ....-.eeeesee- ewedeesesecopesecese 12 
CURING MATERIALS. 
Bbls. Sacks. 
Double refined saltpetre, gran., L. C. L... 6% 6% 
CEES es cecin do cscaceccccsssencess oses Uh 1% 
Double refined nitrate of soda, f. o. b. 

NM. Ye & B. P., COvelads oe cccccscspese 8% 8% 
Less “ig carloads, granulated....... . 4% c 3 
EE tkcun ds ans 06 dhe 66 Oe 0.06 seesees BY 5 
Kegs, 100@i80 Ibs., le more. 

Boric acid, in carloads, powdered, in bbls. 9 8% 
to poiares. in bbis., in 5-ton 

lots OF MOFe .......+esee0- Csecdooces OR 9% 
In bbls. in less than 5-ton lots ........ 9% 10 

Borax, carloads, powdered, in bbls......... 5 4% 


In ton lots, gran. or powdered, in bbls.. 5% 5 
Salt— 
be ~~ aaeaey car lots, Esra ton, f.0.b. Chicago, 


Seema eee emer sees reer eseseresereses 


-$ 7.60 
Medium, car lots, per ‘ton, f.o.b. Chicago, bulk 9.10 
Rock, car lots, per ton, f.0.b. Chicago ...... 7.80 

Sugar— 





Raw sugar, 96 basis..........sceeescseees @4.50 
Second sugar, 90 basis..... besgalvs Sowke owe @4c 
Syrup, testing 63 to = combined sucrose 
and invert ............. ephe sob ad-boee @0.81 
Standard granulated, te o.b. refiners (2%). @5.60 , 
antation ulated, ob. New Or- 
BOE  Vdsewvsvcetstanduceseeds @5.15 





leans (less 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ios 


Sept. 1 
Prime native steers.........18 @23 
Good native steers........+.. 17 20 
Medium steers .....--.eee0- 12 18 
Heifers, good .......++++ -..138 @20 
SE cc ded ean gmt eae --» 6 @138 
Hind quarters, choice....... @30 
Fore quarters, choice........ @li 
Beef Cuts. 
Steer Loins, No. 1..........-. @49 
Steer Loins, No. 2.......... oes 
Steer Short Loins, No. 1.... 68 


Steer Short Loins, No. 2.... @60 
Steer Loin Ends (hips)...... @30 
Steer Loin Ends, No. 2...... @30 
Cow Loins ....c.ccccvcccees @20 
Cow Short Loins.........++++ @ 
Cow Iain Wnds poneet a taig- 8 e's @16 
Steer Ribs, No. 1........... @32 
Steer Ribs, No. 3 bh wenepeieees @30 
B.S I OR @16 
Gew WG, THs Bess ndsccave @16 
Cow Ribs, No. 8.....cceeoee 9 
Steer Rounds, No. 1........ 18 
Steer Rounds, No. 2......... @l17 
Steer Chucks, No. 1......... @13 
Steer Chucks, No. 2......... @12 
Cow Rounds ........ceeeeeee Oy, 
Cow OUCKS 2... .cccccccccee 
Steer Plates ......cccccseee 
Medium Plates VIII ow” 
Briskets, No. 1......e..e00. 18 
Drtekets, NG, 2... .ccccveces @s 
Steer Navel Bnds........... 
Cow Navel Ends............ g Hn 
Fore Shanks .........eeee+- @ 5% 
eS Be Pee rere ere @ 5 
SE agg40  ethh couhesesseee @20 
Strip Loins, No. 1, boneless. . @65 
Strip Loins, No. 2........... @60 
Berip: Toten, Me. B....ccccce @40 
Sirloin Butts, No, 1........ @36 
Sirloin Butts, No. 2......... @25 
Sirloin Butts, No. 3........ @18 
Beef Tenderloins, No. 1..... @15 
Beef Tenderloins, No. 2...... aes 
BEMp Butts ..crcvcvciccces 17 
Flank Steaks ........++.+++ @17 
Shoulder Clods ............. @15 
Hanging Tenderloins ....... @10 
Beef Products. 
Brains, i BO sk doe pices ah awn 7 @8 
BRORREB ccccncccnccccccccceces es 
‘Tongues. iki oisteihediw vlpiew'e aw b n'eon 29 30 
Sweethreads .. .....sseeeeee @35 
Tall, per ID. .vecccdssvecs 6 @7 
Fresh Tripe, plain.......... @ 4 
Fresh Tripe, Wirsisivesess @ 6% 
rarer ecceee 7 @12% 
Kidneys, per Ib............- 9%4@10 
Veal. 
Choice Carcass ..........s. @22 
Good Carcass ......e..eeeees 20 @21 
Good Saddles ............... 28 @30 
WO. SEE “v'd'eb'a se vce eee was 14 @15 
Medium Backs .........+++. 6 
Veal Products. 
PIPGARE, GRO vcicdii's « deics dwar 9 @10 
Sweetbreads .........eeeeees 58 @60 
Calf Livers ......... bo abeed eth. Saee 
Lamb. 
Choice Lambs ..........es08 @30 
Medium Lambs ............. 28 
Choice Saddles ............. 32 
Medium Saddles ............ 30 
Choice Fores ..........s.05. 24 
Medium Fores ............+. @23 
Lamb Fries, per Ib........ 31 
Lamb Tongues, each........ 13 
Lamb Kidneys, per lb...... @25 
Mutton. 
Heavy Sheep ............00. @ 8 
Light Sheep ........seeseees 15 
Heavy Saddles ............. 12 
Se PND cob criccbwcsces @18 
WETG DORON coca ccesessscce @i7 
SAME DOR vis endateseves @13 
BEESON SM on 6 c.0:0:050 000,00. @20 
SEO RMR icicdaeses vee’ @16 
Mutton Stew ......... 8 
Sheep Tongues, each........ 13 
Sheep Heads, each ......... @10 
Fresh Pork, Ete. 
Dressed Hogs ............+. @18 
Pork Loins, 8@16 Ibs. avg..33 @34 
TOE Lard .ccccccccscccsces @19 
INIOEEL css hc See's dwieeans cus 48 @50 
NGG UEUN soc vedeceveaereead 14 @15 
pS rr rrr irre 24 @26 
TED eves cccberesiscetedere 12 
RSE ir rere ec | 13 
ID ha stead ianseaddavcenss @ 8 
RR SR rr 5 
WAM EOD. op obgin ee dauenees @9 
Blade a Garswaswes odese . @18 
Skinned Shoulders Sisweea eee 19 21 
— raed beoeve as arers 4 
or! eys, per lb........ 
Slip Bones " oo Conde bevuges ¢ 9 
EEE: 0. cio 00 bmonsaeaess @12 


TMS cecereereeevescecees 


A ee abe sets cic cae 


BO DAS ove vccdpeseccevenes 16 
Ha 
Bellies 


Cor. week. 


18 
15 


5 


52 
31 


1924. 


9 
15 
12 


SSaSSSaantea 


DQDHOHHANDE HN AHHOSS: 


8OH889d8 
BerReas 
ounnooe 


9 
aoanotsSao 
® eR 


QH|ASHDHHNS 


DOMESTIC SAUSAGE. 



















Fancy pork sausage, in 1-lb. carton. @31 
Country style sausage, fresh in link. @23 
Country style sausage, fresh in bulk @21 
Country style sausage, smoked @25 
Mixed sausage, fresh ..... 16 
rk casings. 16 
Frankfurts in sheep casings. . 20 
in beef bungs, choice. 16% 
in beef middles, choice.... 16 
14% 
21 
13 
c 14 
New England luncheon "specialty. P @28 
Liberty luncheon specialty...... * 22 
Minced luncheon specialty ° 15% 
Tongue sausage ......++. ° 24 
Blood sausage .. : 18 
Polish sausage . ° 16 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs.......... 
Cervelat, new condition, in hog bu 
Cervelat, new condition, in beef middles. 
Thuringer Cervelat ....... soeeseenedsumee 
WE aeeenn nc pbteadievecéseeetiordévece 
Blolsteiner? ...ccccccccce coccevesccccccece 


Salami, choice..... 
Milano Salami, pot in hog “pungs...... 
B. C. Salami condition... 






. 
. 
. 
. 
. 
eeeeeees 
. 
. 
. 
. 
. 
. 


Pepero: ee 

Mortadella, new condition. 
Capicolli ........... 
Italian style hams . 





Virginia style hams .. 
SAUSAGE IN OIL. 





B style ge in beef rounds— 
et Cine, 3 00 GU. cccccccccesecccccecccc ce 
Largs tins, © crate...... cvcccccge Cae 
Frankfurt style sausage in sheep ‘casings— 
Small tins, 2 to = A RR I 
Large tins, 1 to cra vecescecce GOO 
style sausage ‘in “pork casings— 
Small tins, 2 to crate.......cccccccseeeees «+. 7,00 
Large tins, 1 to crate..... saecssacene Se 
Smoked link sausage in pork’ casings— 
Small tins, 2 to crate........csssecesccessees 7,00 
Large tins, 1 to crate......cccccceceescceesess 8.00 


SAUSAGE MATERIALS. 


Regular pork trimmings................... @17 
Special lean pork trimmings............... 19 @20 
Extra lean pork trimmings..............+. 21 @21% 
Neck bone pork trimmings...............+. @18 
i eB Pare eee 144%@15 
SY EE niidnbira 004 0k dne wanpne © &9-k00s ane 54%@ 6 
Fancy boneless bull meat (heavy).......... 8%@ 8% 
Boneless — Ficleb csih bl dec adalah due ames @ 8 
PE NO ii6 anc A vos vineadg wegideee wanes @ 7% 
No. 1 weet aD Mocccbatecaddoccddsace’ @ 7% 
SE ROE 5 oc xb ks ons 0 wake re sned tb enna @ 5% 
Beef deste, Re eee ere re @ 6 
Dr. can cows, 300 Ibs. and up........... Te. 6 @ 6% 
Dr. cutters, 350 lbs. and up............+46. 6%@ 7 
Dr. bologna bulls, 500-700 Ibs.............. @i7 
TORRE Se ccccbcsccccedecdsvacteetsneced -- 34@ 4 
Cured pork tongues (can ‘trm. Pdaols has edabye 15 » 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 
SAUSAGE CASINGS. 


(F. 0. B. CHICAGO.) 
Beef rounds, cae, 180 sets per tierce, 







POE BOG. i cc we Wee Uns idence Be tee des owes ed 20% 
Beef sognts, “export, 225 sets ng tierce, @35 

We Me Sve euved nate evens 
Beef mniddics, 110 sets per “tierce, * per set @1.95 
Beef — No. 1, 400 pieces per tierce, 

WOE: OD. ian 4 high <0 ta adh des 0 9 Va cleees dies @23 
Beef bangs, No. 2; .400 pieces per Ree mcge 

per piece ....... 17 
Beef weasands, No, 1, per piece........... 17 
Beef weasands, No. 2, per piece.......... 12 
Beef bladders, small, per doz...........+- 1.50 
Beef bladders, medium, per dozen. Shideveene 1.95 
Beef bladders, large, per doz..........+.++ 2.00 
Hog casings, medium, f. 0. 8., per lb..... 1.75 
Hog casings, narrow, f. 0. s., per Ib....... 3.00 
Hog middles, SS cap, per set......... 1 
Hog middies, with cap, per set..........+. 19 
FROG WER, GHPORE. oo oc cece sscicevacdeouce @34 
Hog bungs, large, prime... @23 
Hog bungs, medium...... 18 
Hog bungs, small, prime 10 
Hog bungs, narrow....... 5 
Hog stomachs, per. plece............se00+- @s 


VINEGAR a mea PRODUCTS. 


Regular tripe, 200-Ib eescccsvccccsevcccse 14,00 
Honeycomb tripe, 206-1b. be 16. 


Pocket hon 
<= feet, Bi, bd 


tone tomress, ine cut, 200-Ib. bbl............ 48 
szamb tongues, short cut. 200-Ib. bbl........... 57. 


BARRELED PORK AND BEEF. 


cseccecccccecesees 16,00 
Ib. DDL........--. 18.00 


See ee eee seeeeseeseesseeses 


Mess pork, regular.. ¢aédeeey «+. 89.50 
Family back pork, 20° to’ 34° Pieces. Vins nds wea 41.00 
Family back eago 85 to 45 pieces.......... 42.00 
Clear back pork. to 50 pieces.............. 40.50 
Clear plate pork, 2 to 35 © meager tet 36.50 
Clear plate pork, 35 to 45 pieces............. 33.50 
Brisket apd Stud eehavedas so Uwebwssececeetes - 438.00 
Bean pork ...... one opdccdsdwone Vive emcees 30.00 

Plate | eee eovessececccscceces Shee 
Extra plate “beef, 200 Ib. MBN waknes coccusaes. Sa 

COOPERAGE. 

Ash pork barrels, black iron hoops...... 55@1.57% 


Oak pork barrels, black iron hoops...... + 75@1. pt, 
fron eon 





OLEOMARGARINE. 


Highest grade natural color animal fat mar- 


garine in 1 lb. cartons, rolls or prints, 


£.0.D. CHICAGO ....cecccecceccescescceses @26 
White animal fat margarine in 1 lb. car- 
tons, rolls or yetets, f.o.b. Chicago........ @24% 


1 Ib. cartons, f.o.b. Chicago @22 

and 60 lb. solid packed tubs, 
lc per lb. less.) 

Pastry oleomargine, 60-lb. the, f.o.b. Chicago 


Nut a Ww 


@17 
DRY SALT MEATS. 
Extra short clears..... PPT Troi Tre re 20% 
Bixtva short PIG. 6... ciccccccccsccccce dee 20% 
Short clear middles, 60-Ib. avg.........++ 19 
Clear bellies, 14@16 Ibs.............ee005 @21% 
Clear bellies, 18@20 Ibs..........eceeceeves @21% 
Clear bellies, 25@30 lbs...........seeeeees @20% 
Rib bellies, 20@25 Ibs..........ccecseeeees @20% 
Rib bellies, 25@30 Ibs..........s.2eeeeees @20% 
Wet Mate, BREE WO. 6 ciccccccccvescsacces 17 
Fat backs, 12@14 Ibs...........ceeceeeeee 17% 
Vat backs, 14@16 Ibs... ...ccccccescccccs 18 
— plates Sekmddene@b ene ween eentepeek 17 
TONE bien a cease darsecvcgnvacesisacavangwes @13% 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, oe. pereassesseea 2914 
Skinned hams, fancy, 16@18 lIbs............ 31 
Standard regular hams, aie Gs chances @29 
Picnics, GS IDs. ..cccccccccccccces eoses @20% 
Sta ndard bacon, 4@8 Ibs........... Kadseu 33 3514 
Standard bacon, 10@12 Ibs..... ve vewdboas 3414 
Standard bacon, 12@14 Ibs.............++. @32% 
Standard bacon strips, 6@7 Ibs...... S dane 33 
Cooked Bo choice, skin on, surplus fat 
off, NE cdc ccddavvecteceecivereans eens @42 
ooked paeceend choice, skinned, surplus fat @ss 
Cooked hams, choice, ‘skinless, surplus” fat 


OP.g meee cieecesesinads nee bE 
Cooked ‘picnics, skin on: surplus ‘fat ‘off. . 3 


Cooked picnics, skinned: surplus fat ee 27 
Cooked loin roll, smoked suede dcdeetet pu ena 42 
ANIMAL OILS. 

Prime ‘tar®  G)i 5008 iets eR AGS 19% @19% 
Extra winter strained.............ssee00. 164%@17 
WURETG BAPE GE a cccvcnscccccccdnsccsccnsees 14 ou 
BD, BB Pins aco 0 tcwe netccesangeaaade 124%@13 

fe WE Gan Cine ses packce ake stank 124% @12% 
Wes DE ARG BE ckcacd ceeescitvatas cndaeeon 12 12% 
Pure neatsfoot oil..... dadescctecoscecbpawes 14 parted 
po reer ero Te 3 
ee aa 124% @12% 
MORTARS CHOD  Ghiic inne devcdencccecoeseces € 

LARD (Unrefined). 
Prime steam, cash tierces........... ones 16.85 
WOME, BOORMA,. WKB 6n.cd ccsivivesscocctiass 16.75 
ES eee 090s b40n.4s-ceb keenest 16.75 
eae eye) Pete. oo0.00 
LARD (Refined). 
Pure lard, — papnivee per ~s sadbeces 117.75 
Pure lard, tierces ....... wibueebebuceesece 17.50 
Compound. dike paksivniied}s bn cosednanenies 13.50 
OLEO OIL AND STEARINE. 

 ON08,. OH. CRNBE Sods shan vi oup cic yuecseneeine 15% @16 

eee Ere Oe Pore ---14 @15 

Prams (NO: F- Glee GBsii.s ip cess ctw isevon +..14 14% 
Prime, No. 2 ole Ofl........ccccccccceces 13 13% 
i ae Be Pee ere re eee r rt oe >.12%@12% 
Prime oleo stearine, edible............+.++ 13 @13% 

TALLOWS AND GREASES. 

Edible tallow, under 2% acid, 45 titre....104%,@10% 
“PREG FEES. tas osc ctccadécccasicepeues 9 10 . 
No. 1 tallow, basis 10% f.f.a., 42 titre.... 9% 4 


No. 2 tallow, basis 40% ita, : 8% 


Choice white grease, max. 4 
CRIGRNG: nado dad's es dct mapaercnscemecnuen 13 et) 

~ B-White grease, a, a QOME. «kin caases a on 
1) 


40 titre.. 
acid, 1 
Yellow grease, 12-15 f.f.a......ccccecvccees 

Brown grease, 40 f.f. “xg Fi daw ani cree aa By 8 


VEGETABLE OILS. 
Crude cotton pen oil—in tanks f.o.b. Val- 





DMO. Siege nase couhernsnesesetaned 9%@ 9% 
White deodorized, in bbls., c.a.f. Chicago. .12%@13 
Yellow, deodorized, ie RE eres Whe 12% @13 
Soap stock, 50% f.f.a. basis, f.0.b. mills.. 3 @ 3% 
Cern oil in tanks, f.o.b. Dbls..........-.4- 10 
Soya bean oil, sellers tank f. . b. evsece 11% 
Cocoanut oil, sellers tank, f.0o.b. Seust eaeees 9%@10% 
Refined in bbls., c.a.f. Chicago............. 1214 

FERTILIZERS. 
Blood, ground Dea Eee RHROMRE MAGEE 2 4.50 
ee ere ensign «+. 3.50@ 3.65 
Ground tankage, "10 to 12%: ap ctdidescgnes ae 3.50 
Ground tankage, 6 to 9%........ eosscees 3.15@ 3.30 
Crushed and unground tankage | 3.25 
Ground raw bone, per ton..... -381,00@34.00 
Ground steamed bone....... -28.00@31.00 
Unground steam bone ...... - 23.00 @ 25.00 
Unground bone tankage..........+++0+++-LT. 21.00 
HORNS, HOOFS AND BONES. 


No. 1 horns, 75 Ibs. average.........-.275. 
a 2 horns, 40 Ib, Pits: ap RY 1%, 
0. 








ed stock will be 
By-Products Markets’’ reerte on another page. 
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Retail Section 


“‘Ready-to-Serve” Meats for Retailers 


By John C. Cutting, Secretary, National Association of Meat Councils, 
Chicago, IIl. 


There are several reasons why progres- 
sive meat dealers have installed “ready- 
to-serve” meat counters in their stores 
today. 

Selling these products offers greater op- 
portunities to increase their volume than 
any other class of meat products, because 
housewives are coming more and more to 
the idea of buying prepared foods for 
their tables. 

The breakfast cereal manufacturers 
long ago realized that housewives were 
not going to continue the practice of 
cooking their cereals many hours before 
eating. The trend is toward something 
which can be prepared a few minutes 
before the actual time of eating. Go into 
any grocery store and count the scores of 
just such preparations. They are already 
prepared and ready-to-serve. 


Demand for Prepared Foods. 


The packer and retail meat dealer also 
saw the light, and recognized the vogue 
for prepared foods. 

Young wives, inexperienced in meals 
preparation, have to be reckoned with. 
They demand prepared foods—and “ready- 
to-serve” meats settle their problem. 
High rents and smaller apartments with 
kitchenettes have necessitated limitations 
in cooking. 

Consequently, instead of large roasts 
and other dishes which take more time to 
cook and serve, housewives have turned to 
smaller dishes. And, sad to relate, in 
some instances they used no meat dishes 
whatsoever! 

Wise dealers have been quick to sense 
the change in merchandising their prod- 
ucts. The live-wire ones have imme- 
diately stocked with “ready-to-serve” 
meats, and met the competition of their 
neighbors, and both together got some of 
the trade which formerly passed over the 
counters of dealers in competitive goods. 


How They Go About It. 

The dealers who are loudest in their 
praise of this new movement are those 
who have left no stone unturned to make 
their “ready-to-serve” meats display as 
tempting and eye-appealing to the cus- 
tomer as possible. 

How did they go about it? 

They recognized and put into practice 
the simplest principle of advertising: 

First, they realized the great appetite 
appeal which ready-to-serve meats pos- 
sess. 

Then, they displayed their meats where 
their customers could see them. They 
displayed their meats in the most sanitary 
way. They made them attractive, so that 
the appeal absorbed by the eye would 
carry the message to the stomach. 

The first two methods were successful, 


and when the stomach jury brought in a 
favorable verdict it automatically liberated 
much American currency and the sale of 
“ready-to-serve” meats was consummated. 
Profits Made by One Dealer. 

There is a small shop, with only a 
twenty-foot frontage, on Minnesota Ave- 
nue, Kansas City, Kansas. There is a 
twelve-foot refrigerator case with a tempt- 
ing display of “ready-to-serve” meats at 
the right immediately after you step into 
the shop. 

Every Saturday night when P. B. Diltz 
looks into the cash register beside this 
case, the tape usually reads approxi- 
mately $200. Monday, Tuesday, Wednes- 
day, Thursday and Friday nights, when 
he consults the register tape, it usually 
reads around $50. 

Mr. Diltz has one of the most sanitary 
markets in Kansas City. His clerks all 
wear neat white uniforms, and everything 
about his market suggests cleanliness. 

He changes the arrangement of his 
“ready-to-serve” products every day, so 
that there is practically a new display 
to tempt the eyes of customers every 
twenty-four hours. Mr. Diltz, by the way, 
Meat Council of 


is chairman of the 
Greater Kansas City. 





THE NEW “READY-TO-SERVE” CASE. 


Here is another instance of the prog- 
ressiveness of dealers in merchandising 
these meats. George Pauli, one of the 
best-known retail meat dealers in Chi- 
cago, recognized the need of ready-to- 
serve meats several years ago. He has 
two of the best shops in Chicago, and 
will talk for hours about the virtues of 
merchandising these 
meats. 

Tebbetts & Garland, located in the 
heart of the high rent section of Michigan 
Avenue, Chicago, credit a thousand dollars 
gross a day on “ready-to-serve” meats, 
through the tempting display of these 
products in one of their show windows. 

All the better class, or “service stores,” 
as they have been popularly termed, have 
put in regular “ready-to-serve” displays, 
and are making a good profit from the 
sale of these delicacies. Throughout the 
country you will find it is the men who 
have taken the lead in advancing the best 
interests of the retailers in all matters, 
who have taken the most 
“ready-to-serve” products 

Meats Sold in This Way. 

There is scarcely any need of mention- 
ing the products which are nationally 
known as “ready-to-serve” meats, for re- 
tail dealers are aware of the toothsome- 
ness of boiled ham, baked ham, luncheon 
specialty, veal loaf, and other delicious 
“ready-to-serve” meats. 

These meats serve as appetite appeals, 
and in this way will be so satisfying that 
they will stimulate greater meat consump- 
tion when properly displayed. They make 
the average consumer meat-hungry, just 
to look at them. 

One of the greatest boosts which the 
National Association of Meat Councils 
has given to the sale of ready-to-serve 
meats is the endorsement of a special 
type refrigerator case for the display of 
ready-to-serve meats. 


“ready-to-serve” 


interest in 


The Special Display Case. 

This case was designed by one of the 
officers of the Chicago Meat Council. It 
has the Acme principle of refrigeration in 
it (which means a new method of avoid- 
ing odors or loss in the display of a 
variety of foods in one box) and uses ap- 
proximately 50 pounds of ice daily. 

It stands 59 inches high, is 27 inches 
wide, and 24 inches deep. It is finished in 
pure white enamel inside and outside. 
There are four woven wire shelves to hold 
the products. There are two doors, one 
on either side, with glass running down 
their entire length. The entire front is 
glass. 

One of the features of this case 
drawer at the bottom, where advertising 
material in the share of printed cards and 
price tags to use with the products are 
kept. 


is a 


Cost of the New Case. 
This case sells for $125 on the deferred 
payment plan to retail meat dealers. The 
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attractive appearance of this case permits 
it to be placed in almost any position in 
the store. 

The retail meat shop is where con- 
sumers should come for their purchases of 
ready-to-serve meats, for is it not the 
place where the housewife buys her other 
meats? The dealer who stocks ready-to- 
serve meats will be able to sell these 
products to the consumer; whereas, if she 
buys the prepared products in a store of 
a competitive type, she may feel that it is 
not necessary to come to the meat shop, 
for the prepared product will be sufficient, 
she reasons. 

Here is a brief outline for starting a 
business-getting “ready-to-serve” meat de- 
partment in your store: 

How to Start “Ready-to-Serve” Depart- 
ment. 

First, lay in a small stock of these 
products in a good display case. Or, 
if your counters are not refrigerated, give 


a thought to the specially-designed case © 


shown in the photographs. It is an ex- 
cellent case and the price is relatively low. 

Face up your products each day, in 
order to insure a clean, fresh appearance. 

Have legible price tags and labels, giv- 
ing the names of all products, for many 
customers do not know the names of these 
products. 

Above all, keep your products in plain 
view, so that customers can’t help but 
notice them. 

Remember, what the customer doesn’t 
see she doesn’t buy. Unless you are 
going to have your “ready-to-serve” 
meats in a case, you might as well con- 
sider it is a secret between you and the 
packer that you have “ready-to-serve” 
meats for sale. 

Keep the goods out in front! 


Tell Your Customers About Them. 


Tell your customers all about these 
“ready-to-serve” meats. Surely, with sixty 
kinds of dry or summer sausage and 
scores of other ‘‘ready-to-serve” meats at 
her disposal, the customer can find the 
kind which will appeal to her appetite and 
pocketbook. 

Stress the fact that these “ready-to- 
serve” meats are practically all meat, and 
that their use entails no waste. Thirty 
cents worth of salami means thirty cents 
worth of gocd wholesome meat in the 
customer’s stomach. 

How easy it is for the customer to 
prepare an emergency meal with these 
products, or a quick meal! 

Just think of the possibilities for 
children’s school lunches, or a little some- 
thing to give them between meals. And 
how much more healthful are these 
“ready-to-serve” meats, with their high 
nutrition-giving properties, than other 
bulky food with less food value. 

How much easier it will be for the wife 
to serve “ready-to-serve” products instead 
of a salad. 

And when the housewife has bought the 
usual steak or chops, and looks around to 
see what else she needs, say to her: 

“We. have a choice assortment of 
‘ready-to-serve’ products, madam. They 
are ready for the table; 


you need only 
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A “READY-TO-SERVE” DISPLAY IN A COUNTER CASE. 
This is the way George Pauli, Chicago retailer, goes after the trade. 


to slice them up and put on a platter. 
There’s no waste. You can use them alone 
or in combination with other meats. They 
lend: flavor to the other dishes, and make 
the whole meal more appetizing.” 

Some Do’s and Don’t’s. 

The dealer will find it is good business 
to wrap all “ready-to-serve” products in 
an ice parchment or heavy paraffin paper, 
and then counsel the purchaser to keep 
the paper for wrapping any of the product 
that may be left over. Papers of this kind 
keep the products in the best possible 
condition, and prevent them from dryin 
out. ; 

“Ready-to-serve” products should never 
be wrapped up with fresh meat, but should 
be packaged separately. This will insure 
their reaching the housewife in the best 
possible condition. 

There are many varieties of “ready-to- 
serve” meats, all of which are highly 


appetizing and nutritious. Here are some 
of the varieties in common use and what 
they are made of: 

A List of Products to Offer. 


Cooked, Boiled Ham, Baked Ham, 
Cooked Loin Roll, Baked Luncheon Loaf. 

Meat Loaves are made from selected 
pork and beef trimmings, bread crumbs 
and eggs. 

Veal Loaf is made of selected veal! and 
pork trimmings, seasoned with cracker 
crumbs, salt and pepper. 

Luncheon Specialty is made from large 
cuts of pork, pressed together so that it 
slices like a solid piece. 

Minced Luncheon Specialty is made of 
selected beef and pork trimmings, chopped 
finer than Luncheon Specialty. 

Liver Sausage is made from pork 
livers, pork trimmings and selected meat 
products cooked. 

(Continued on page 51.) 





THE DEALER APPEAL TO THE CUSTOMER. 


Here is John T. Russell of Chicago, president of the National Association of Meat Councils, 
showing a customer the attractions of “Ready-to-Serve” meats. 
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New York Section 


Dr. Arthur Lowenstein, vice-president 
of Wilson & Company, Chicago, spent 
some time in New York during the week. 


Arthur Danahy, of the Danahy Packing 
Company, Buffalo, N. Y., was in the city 
for wages days the latter part of last 
week. 


S. B. Dietrich, in charge of the beef de- 
partment of the East Side Packing Com- 
pany, St. Louis, Mo., was a visitor to the 
city this week. 


Miss C. Lambert, bookkeeper for R. 
Schumacher, past president of the Bronx 
Branch, United Master. Butchers of 
America, is spending a vacation at Croton 
Falls, New York. 


Jack Smith, of the New York Butchers 
Supply Co., Inc., is on a combined busi- 
ness and vacation trip. through the New 
England States. Mr. Smith will visit his 
parents and the old homestead. 


Miss G. Arnheimer, office. manager for 
Otto Stahl, Inc., is spending her vacation 
at Milford, Pa. ‘Miss  Arnheimer takes her 
vacation at the end of the season in order 
to § refreshed for the fall and winter 
wor 


Charles Raedle, president of the Ridge- 
wood Branch, United Master Butchers of 
America, with Mrs. Raedle, a member of 
the Ladies’ Auxiliary, has just returned 
from a motor trip through the White 
Mountains up into Canada. 


Jacob Alexander, rabbi at Wilson & 
Company’s plant in New York, who has 
been in Europe since last June, returned 
to the states on Tuesday of this week. 
The rabbi visited Germany, Russia and 
Palestine. He remained some time with 
his people in the old home while abroad. 

The Ridgewood Branch of the United 
Master Butchers of America held a meet- 
ing on Tuesday evening at which there 
was a large attendance. The principal 
subject discussed and acted upon was the 
inter-branch banquet, ball and entertain- 
ment. The Branch endorsed the move- 
ment. 


Arthur Burck, son of Mr. and Mrs. 
Frank P. Burck of Brooklyn, has returned 
from a vacation spent with a party of 
friends motoring in and around Atlantic 
City and Atlantic Highlands. Mr. Burck 
is very popular in the Fort Greene Market 
as well as at the Prospect Park West 
‘ store, which is under his able manage- 

ment. 


On last Sunday some master butchers, 
with their wives, members of the Ladies’ 
Auxiliary, United Master Butchers of 
America, and families, motored up to 
Croton Springs to enjoy a beefsteak dinner 
a la bullock style. 
Washington Heights was the chef. The 
thick juicy steaks were smothered with 
butter; the corn was sweet and tender 
and the potatoes white and floury. Nothing 
was overlooked—salads and fruits, coffee 
and cakes—and everybody enjoyed them. 
Among those in the party were state 
president and Mrs. Fred Hirsch, chairman 
of the New York Meat Council and Mrs. 
Frank P. Burck, past president of the 
Bronx Branch and Mrs. R. Schumacher 
and their son, past president of Washington 
Heights and Mrs. Charles Hembdt and 
daughters, and Mr. and Mrs. A. DiMatteo 
with their daughters. 


Charles Hembdt of 


Under the active management of State 
President Fred Hirsch the big  inter- 
branch banquet, ball and entertainment 
of the United Master Butchers of Amer- 
ica was given a good start at a meeting 
on last Monday evening. The event will 
take place at the Hotel Astor, Sunday, 
January 31, 1926. The officers are: chair- 
man, Fred Hirsch; treasurer, I. Bloch; 
secretary, W. Elsass, and assistant sec- 
retary, L. O. Washington. Practically 
all the branches in Greater New York 
have signified their intention of taking 
an active part in this monster affair. 
Much work was accomplished and some 
of the committees appointed. These in- 
cluded: Printing committee—R. Schu- 
macher, chairman, George. Kramer, D. 
Van Gelder, Chas Hembdt, J. Bartunek, 
A. DiMatteo, J. Hildermann, D. Hirscho- 
witz. Arrangement Committee—George 
Kramer, chairman, Charles Schuck, ° P. 
Gerard, O: ‘Schaefer, M. Roth, E. Ritz- 
man, L. Bender, Jos. Rossman, Gus 
Fraedrich, D. Van Gelder, C. Hembdt, 
Jos. Eschelbacher, W. Elsass, Moe Loeb, 
Frank P. Burck, R. Schumacher, S. Metz- 
ger; R: Arndt, Geo. Anselm, I. Bloch, H. 
T. Vetter, Wm. Ziegler, G. Backes, Theo. 
Meyer, J. Hildemann, William Helling, J. 
Schoenbach, H. Hembleb, A. Rosen, L. 
Spandau, A. Kellerman and P. Diemer. 
The program committee, of which Frank 
P. Burck, Brooklyn, is chairman, as well 
as others, will be announced later. There 
will also be a ladies’ reception committee, 
which will be selected from the members 
of the Ladies Auxiliary of the various 
branches in Greater New York. 


pielborte 
LOCAL AND PERSONAL. 


A new meat market has been opened at 
Olympia, Wash., by Albert Mergenthaier. 

E. L. Meyers has sold his Pacific Meat 
& Ice Company in Raymond, Wash., to 
W. R. and Samuel Allen. 


A new meat market has been estab- 
lished at 791 Indiana avenuc, Indianapolis, 
Ind., by George Fleaker. 

Henry Laux and Alfred Hoffman have 
sold their Prenzlow Meat Market in Clin- 
tonville; Wis., to V. P. Veisbrod and sons. 

Henry Preshinger’s meat market in 
Geraldine, Mont., was recently destroyed 
by fire with a loss of 6,000. 

J. P. Flood has sold his meat market in 
Hunters, Wash., to Frank Swartz. 

A new meat market has been opened in 
Newcastle, Ind., by Oscar Ellison. 

A new meat market, known as the 
Farmers Meat Market, has been opened 
in Mt. Vernon, Wash., by A. M. Fairley. 

Jack Bauer has sold his meat market 
in Kenton, Ohio, known as “Jackie’s Meat 
Market”, to George Buck, Sr. 

A new meat market has been opened in 
Vermont, Ill., by Joseph Yarbrough. 

T. C. Wedge has sold his meat market 
and grocery in Toledo, Ill., to V. Elliott. 

A new meat market has been opened in 
Mexico, Mo., by George Poole and J. W. 
Creber. 

Joseph ‘Robertson has sold his meat 
market in Big Lake, Tex., to J. E. Car- 
roll and Earl E. Cope. 

A new meat market has been opened in 
Memphis, Tex., by George McLear. 

J. L. Beckius has sold his meat market 
in Stapleton, Nebr., ta George Pearson. 

Martin Gebhart has sold his meat mar- 
ket in New Berlin, Ill., to George Feld- 
hausen and Joseph Harbauer. 

J. A. Timmer has sold his meat market 
in Manistee, Mich., to Morris Waal. 

Davis Brothers have sold their meat 
market in Center, Ia., to Sloan Davis. 


J. L. Lundberg has sold his meat mar- 
ket in Kiron, Ia., to William Paulson. 

R. E. Mobley has sold his meat market 
and grocery in Carrollton, Mo., to Wil- 
liam and Herbert Scharfenberg and Julius 
Moeller. 

A new meat market has been opened in 
Russellville, Ark., by John Chronister. 

E. H. Wolff has sold his meat market 
in Arlington, Minn., to Oscar Magee. 

Piermantier Brothers have sold their 
meat market in Redfield, S. D., to T. G. 
Irwin. 

Leonard Cummins has sold his meat 
market in Hamburg, Ia. to Thomas 
Brothers. 

A new meat markett has been estab- 
lished by C. G. Laven in Hill’s store in 
Paynesville, Minn. 

A new meat market has been opened in 
Markville, Minn., by John Hateli. 

Ed. Douglas has sold his meat market 
in Genoa, Colo., to M. P. Redmond. 

R. A. Alexander has sold his meat mar- 
ket in Eddyville, Ky., to F. F. Atwood. 

A new meat market has been opened in 
Kent, Ohio, by John Oberlander. 

Slagle Bros. have purchased the meat 
and grocery business of Carl Miller, Cus- 
ter, Mich. 

Lawrence Frye and George P. Smith 
will open a meat and grocery business in 
North Platte, Neb. 

T. M. Markle has purchased the meat 
and grocery business of Walter Shields, 
532 S. 2nd Street, Fresno, Calif. 

F. L. Barrett has leased and will oper- 
ate the Durhan Meat Market, Huron, 
Kas. 

Vernon B. Miller and Chas. Brannum 
have engaged in the meat business in 
Augusta, Kas. 


anne oormine 
WISCONSIN RETAILERS MEET. 


A crowd of record-breaking size attend- 
ed the eighth annual convention of the 
Wisconsin Market Men’s Association, held 
at Madison Sept. 13, 14 and 15. Head- 
quarters were established at the Hotel 
Loraine. 

The convention opened Sunday, Sept. 
13, and was called to order by C. J. 
Turck, chairman of the Convention Com- 
mittee. An address of welcome was de- 
livered by Mayor I. M. Kittleson of 
Madison, and was responded to by Jacob 
Herman, president of the association. 
Several other interesting and instructive 
addresses were made, the speakers in- 
cluding John A. Kotal, secretary of the 
National Association of Retail Meat 
Dealers; John T. Russell, president of the 
National Association of Meat Councils, 
Joseph F. Seng, of Milwaukee, past na- 
tional president; Jacob Herman, Charles 
Hess and others. 

In the evening the annual banquet was 
held at the Hotel Loraine, and was at- 
tended by nearly 600 people. Addresses 
were made by Senator Harry Sauthoff 
and Mayor Kittleson. Gov. John J. Blaine 
was unable to attend and sent his sec- 
retary, who read the governor’s speech. 

It being his birthday, Mr. Russell was 
presented with a handsome traveling bag 
by toastmaster A. J. Gahn. Although he 
is an experienced speaker, Mr. Russell 
found himself at a loss to find words to 
express his appreciation for this unex- 
pected token of friendship and respect. 

Monday’s session was given over to 
addresses of especial interest to retailers. 
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Among the speakers were Oscar G. 
Mayer, president of the Institute of 
American Meat Packers; National Scc- 


retary Kotal; Emil J. Priebe, secretary 
of the Wisconsin Market Men’s Mutual 
Fire Insurance Co.; Prof. J. T. Fuller of 
the University of Wisconsin, and others. 

On Tuesday reports of associations and 
general discussions were the order of the 
day. A. J. Gahn, treasurer of the asso- 
ciation, gave a timely and_ instructive 
talk on a simplified bookkeeping system 
for retailers. In the afternoon a meat- 
cutting demonstration was held at the 
Oscar Mayer & Co. plant by Henry J. 
Turck. 

Ladies attending the convention were 
royally entertained with automobile sight 
seeing trips, boat rides, luncheons, etc. 

Plans for the convention were handled 
by C. J. Turck, Harvey Wickert, Otto 
Sprister, R. W. Krueger, R. C. Neswick 
and others, and the smoothness’. with 
which the whole affair was handled was 
a tribute to the hard work and careful 
thought these men put into it. 

No elections were held, as these are 
scheduled to be held at a meeting later 
in Milwaukee. 
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“READY-TO-SERVE” MEATS. 
(Continued from page 49.) 


Jellied Luncheon Tongue is prepared 
from tongues of sheep, beef ‘and pigs. The 
tongue is cooked, seasoned, and packed 
in white gelatin. 

Pan Souse is made of cooked pork 
products, jellied. 

Head Cheese is made from meats trim- 
med from the hog’s head. 
Braunschweiger is 

smoked. 

Frankfurts are made of selected beef 
and pork trimmings, seasoned, and given 
a light smoke. 

Bologna is made of a mixture of beef, 
pork and veal, tastily seasoned, and put 
in rings or straight casings. 

Salami and Cervelats come under the 
class of dry sausages. There are many 
grades of each kind in use. Choice pork 
and beef products, including pork fats. 
are used in making both salami and 
cervelats. 

All are ready to serve. 


liver sausage, 


For additional information on sausage 
products, ask the packer salesman, or 
write to THE NATIONAL PROVISIONER. 


{If you make your own sausage, THE 
NATIONAL PROVISIONER will furnish you 
with formulas and directions for making 
any of these products.] 


This is substantially the list of staple 
“Ready-to-Serve” meat products which 
every dealer can profitably handle at all 


THE NATIONAL PROVISIONER 





times because they are always in season. 


Hints on Using “Ready Meats.” 

Just as there are many varieties of 
“Ready-to-Serve” meats, so are there 
many ways of preparing these products. 
Here are a few suggestions which you will 
find of value in popularizing your “Ready- 
to-Serve” department. Pass these sug- 
gestions along to the housewife, both by 
word of mouth and in printed recipe leaf- 
lets. They will help you sell more meat. 
(Recipes supplied by Miss Gudrun Carl- 
son:] 

LUNCHEON SPECIALTY. 


It can be diced and used in omelets, 
scrambled eggs, creamed potatoes, 
macaroni, or in stew. It will give a 
delicious flavor to any of these dishes. 

MINCED LUNCHEON SPECIALTY. 


Cut minced specialty into small square 
thin pieces. Frizzle them for a_ few 
minutes in bacon fat in a frying pan. 
Drop several into individual buttered 
ramekins or baking dishes, break an egg 
over the pieces, dot with butter or oleo- 
margarine, sprinkle with bread crumbs, 
and bake in a hot oven a few minutes. 

Liver SAUSAGE. 


Cut the top. centers out of vienna rolls; 
fill with the following mixture: mash the 
liver sausage, scooped out of the casing, 


‘with 1 hard cooked egg, chopped; % tea- 


spoon mustard; %4 cup chopped boiled 

ham; 3 sweet pickles to each cup of liver 

sausage. Mix the ingredients with enough 

salad dressing to just hold them together. 
Heap CHEESE WITH OMELET. 

Cut the head cheese in small, square 
pieces, and scramble it with eggs, or fold 
it in the center of an omelet. 

FRANKFURTS. 


Boil cabbage in salted water 15 minutes. 
Drain off the water, put the cabbage in 
a frying pan, and cook 5 minutes with a 
little bacon fat. Season well and place 
on platter or in large vegetable dish. 
Over the top lay frankfurts which have 
been heated well in hot water. 

BOLOGNA. 


Dip slices of bologna in egg and cracker 
mixtures. Fry quickly in hot deep fat, 
until a delicate brown. Serve with tomato 
sauce, 

CERVELAT. 


Two cupfuls boiled rice, 1 cupful stewed 
tomatoes, 1 green pepper chopped fine, 


with | 
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Y% cupful ground dry sausage, %4 tea- 
spoonfull butter, salt and pepper to taste. 
Put all ingredients together and mix well. 
Place in casserole dish and bake till a 
light brown. 

SALAMI. 


Six green peppers, 1 cupful finely 
chopped celery, % pound dry sausage, % 
cupful chopped nuts, 1 cupful mayonnaise. 

Wash peppers, remove slice from stem- 
end and take out seeds. Parboil ten 
minutes and chill. Mix all ingredients with 
mayonaise. Fill the peppers. Arrange on 
lettuce leaf. 


[Watch the “Tell This to Your ae 
column in this department of THE 
TIONAL PROVISIONER for further sae 
of this kind.] 





A Western Packer Uses 


s 
BANNON 
SEPARATORS 


WHY 


More Lard per Hog! 








THE BANNON COMPARY, Lid. 
32 Illinois St. Buffalo 


AUNUOUNOOUOUADNADLAMAAALOAQQU0 VUAEEOUONOOOUOUOOOEOOEOOLE 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


_BOSTON MASS.* 
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In Spices, too, the Best Is The Cheapest 
J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Importers ey PICES Grinders 


Butchers Mills Brand 


e 
40 years reputation among packers for quality 


Philadelphia, Pa. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, medium 
Cows, canners and cutters 
Bulls, bologna 


$11.00@11.50 
2.00@ 3.00 
3.50@ 5.15 


LIVE CALVES. 
Calves, veal, prime, per 100 lbs 
Calves, veal, fair to good 
Calves, veal, culls, per 100 lbs 


LIVE SHEEP AND LAMBS. 


Lambs, prime, per 100 lbs @17.00 
Lambs, fair to good, per 100 Ibs 16.00@16.50 
State lambs 14.50@15.00 


@16.50 
15.00@16.00 
8.00@11.00 


13.75@ 13.85 
Paap siabecseockuessiocesass 13.90@ 14.00 
13.65 @ 13.75 
13.45@ 13.60 
13.00@13.25 
11.25@11.50 


DRESSED BEEF. 


CITY DRESSED. 
Chefce, mative, Reavy... ......cscccccscess 22 
Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 Ibs 
Western steers, 600@800 Ibs. 
Texas steers, 400@600 Ibs.................. 12 
Good to choice heifers 


Fresh bologna bulls 


BEEF CUTS. 


Western. 
@30 
@22 
@l4 
@38 
@30 
@13 
@30 
@27 
@22 
@20 
@16 
@l1 
@16 


— 


SHABRBRERESRB 


Tenderloins, 4@5 Ibs. avg............... .-60 
Tenderloins, 5@6 lbs. avg...... -. 80 


DRESSED CALVES. 


@20% 
@20% 
@21% 
@21% 
@21% 
DRESSED SHEEP AND LAMBS. 
@30 
@25 


@28 
@16 


Pigs, 


Pickled bellies, 10@12 lbs. avg..... 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lb. avg..34 
Pork tenderloins, fresh 

Pork tenderloins, frozen........... katiknod 
Shoulders, city, 10@12 lbs. avg 

Shoulders, Western, 10@12 lbs. avg 

Butts, boneless, Western 

Butts, regular, Western 

Hams, city, fresh, 8@10 lbs. avg 

Hams, Western, fresh, 10@12 lbs. avg.... 
Picnic hams, Western, fresh, 6@8 Ibs. avg.18 
Pork. trimmings, extra lean 

Pork trimmings, regular 50% lean 


@35 
@50 
@45 
@21 
@21 
@28 
@26 
@29 
@26 
@19 
@24 
@18 
@16 
@20 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to wei Ibs. 
per 100 pcs. 
Flat shin . ane. 40 to 45 Ibs. per 
100 pes. .. wee 
Black hoofs, per ton 


oon poring on oz. and over, No. 1s. ..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s...250.00@275.00 
Horns, avg. 7% oz. and over, No. 3s. ..200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. ©. trim’d @38c 
Sweetbreads, beef @60c 
@7T5e 
@60c 
@16c 
@ & 
@19¢ 
@12c 
@ 9c 
Beef hanging tenders @18c 
RD GUERG 0s sevacccdeccyes tes @10c 


BUTCHERS’ FAT. 


a pound 
a pound 
a pound 
a pair 

a pound 
a pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


Sweetbreads, beef 


Shop fat 
Breast fat 


3 
4 
6 
5 
20 


SPICES. 


Pepper, Sing., white 

Pepper, Sing., black 

Pepper, Cayenne 

Peper, red ......... b bwede ce dcudedse 
Allspice 

Cinnamon 


GREEN CALFSKINS. 
Kip. H kip. 
14-18 18 up 
2.85 3.55 
2.60 3.30 
2.50 
2.25 
1.85 


5-9 91%4-12% 124-14 
Prime No. 1 Veals. .23 2.60 2.65 
Prime No. 2 Veals. .21 2.40 2.40 
Buttermilk No. 1...20 2.25 2.30 
Buttermilk No, 2...18 2.05 2.05 
Branded Gruby ....15 1.65 1.65 
Number 3 At Value 


CURING MATERIALS. 


In lots of less than 25 bbis.: Bbls. ms 
Double refined saltpetre, granulated 6%c 6%c 
Double refined saltpetre, small crystal... 7%c 7c 
Double refined nitrate soda, granulated.. 4%c 4c 

In 25 barrel lots: 

Double refined saltpetre, granulated.... 6%c 
Double refined saltpetre, small crystal... 74c 
Double refined nitrate soda, granulated.. 4c 

Carload lots: 

Double refined saltpetre, granulated.... 6%c 6c 
Double refined nitrate soda, granulated.. 3%c 3%é 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box: 
Western, 36 to 42 lbs. to dozen, 
Western, 31 to 35 Ibs. to dozen, 
Western, 25 to 30 Ibs. to dozen, 
Western, 21 to 24 lbs. to dozen, Ib @33 
Western, 17 to 20 Ibs. to dozen, @35 
Chickens—fresh—dry packed, milk fed—12 to box: 
Western, 36 to 42 Ibs. to dozen, Ib 28 @29 
Western, 31 to 35 lbs. to dozen, 


2.10 


6%c 
T%e 
3%c 


@27 
@26 
@29 
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Western, 21 to 24 lbs. to dozen, lb 34 @36 
Western, 17 to 20 lbs. to dozen, lb 36 @39 


Fowls—fresh—dry packed—barrels—fair to good: 
Western, 6 Ibs. and over, lb @30 
Western, 5 to 5% Ibs., lb @30 
Western, 4 to 4% Ibs., Ib @28 
Western, 3% Ibs., @aA 
Western, 3 lbs. each and under, @22 

Ducks— 

Long Island, bbis., No. 

Squabs— 

White, 12 Ibs. to dozen, per dozen 
White, 10 lbs. to dozen, per dozen 
Culls, 


1, Ib @25 


@6.50 
@5.50 
ee Ee A ee prt re os 1.00@2.00 


LIVE POULTRY. 


Chickens, colored, via express 

Turkeys, via express 

Geese, swan, via freight or express 
Pigeons, per pair, via freight or express... . 
Guineas, per pair, via freight or express. ... 


BUTTER. 


Creamery, extra (92 score).......... eee es 4744,@474% 
Creamery, firsts (90 to 91 score) @47 

Creamery, seconds @43% 
Creamery, lower grades. .........--eeeeeees 42 @42% 


Extras, per dozen 
Extra firsts 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, f.o.b. works, 
per 100 lbs 2.70@2.80 


Ammonium sulphate, yee bags, gl 100 
Ibs. f.a.s., New Yor! ‘ @2.80 
@4.10 


Blood, dried, Free pots unit 


Fish ag ~ 11% ammonia, 15% B. 
P. at ne fish factory 


Fish pokions Somign, 13@14% ammonia, 
10% B. P. 4.50@10c 


ve “ay ad acini, 8% * aceon 8% 
. PB. f.o.b. fish fact 


aie Healy in bags, 100 . spot 
Soda Nitrate, in bags, Oct 
Tankage, Gone, 10% 

B. P. L. bul 


4.50@10c 


4.00@50c 
@2.52 


@2.55 


4s 


Maras 9-10% ammonia 


Phosphates. 
= meal, steamed, 3 and 50 bags, per 
on 


Sewer eeeeeeeeereeese 


Tankage, 


@385.00 
@87.00 
@10.10 


ee eeeetaeeeeese 


a meal, raw, 4% and 50 bags, 


Acid pheaghate, bulk, f.o.b. ana, per 
ton, 16% 


Seem ewe reeeeeeererereseseses 


Potash. 
Kalnit, 12.4% bulk, per ton 
Manure salt, 20% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton.... 
—_@— 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Sept. 10, 1925: 


September at 5 . 8 9 10 
Chicago 44% Holiday 444%, 45 45% 
arti 46% Holiday 47 47 47 
46 46 Holiday 46% 46% 47 
Philadelphia 47 47 Holiday 47% 48 48 


Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 
44 44 Holiday 44% 45 45 
Receipts of butter by cities (tubs): 
This Last Last — Since Jan. 1 — 
week. week. year 1925. 1924. 


Chicago ... 30,335 34,919 2,599,513 2,686,360 
New York.. 55,675 59,369 2,420,756 2,553,050 
Boston .... 18,493 14,100 940,668 1,030,115 
Philadelphia. 15,039 13,865 100,518 783,568 


Total . 119,542 126,626 122,253 6,661,510 7,053,093 


Cold storage movement (lbs.): 


In Out Same 
Sept. Sept. On hand week day 
10. 10. Sept. 11. last year. 
56,056 239,272 29,851,709 26,146,990 


625 
2,642 14,447,891 20,929,219 
104600 1 ;480. 5,114,772 9,580,874 


497,475 514,797 63,174,432 82,999,708 


@ 8.00 
11.00 
@43.50 


Chicago 








